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been constantly developing, and more recently, perpetu- 
ating the Dressed Hog business. 
We, therefore, feel that we are preeminently qualified 
E CO N O M | C S E RV | C E to render the highest degree of service, in making arrange- 
-_ for —_ in _— of — their facilities, 
with other Packers who have the facilities which they 
To The WA R E F F O R T lack; thru the medium of Dressed Hog arrangements, 
beneficial to both the Slaughterer and the Processor. 
Thru The Packin g Industr y If you are a qualified O.P.A. Certified Dressed Hog 
Processor, and if you feel that we can be helpful to you, 
Since the war em nag og a slaughter- we shall be pleased to have the opportunity. 
ing and processing facilities have been virtually 
frozen. However, thru the medium of Dressed Hog PACKERS COMMISSION CO. 
arrangements, those plants with excess slaughtering 
facilities, located in the surplus hog producing sec- 
tions of the country, have made it possible for those 
processing plants throughout the rest of the country, 


Rendering A Particularly Timely 


























without sufficient slaughtering facilities, to continue IRVIN A. BUSSE 
operating to their fullest efficiency—thereby contin- some 
ving the services of complete Packing House entities 
to the welfare of the country, and so vital to the war a8. RT 
effort, resulting in maximum efficiency, and balancing ons FES. COMMISSION CO 
the facilities of the Meat Packing industry. Bris oa CHICAGO 
The economic soundness of shipping Dressed Hogs; erm agama 
requiring just about half the railroad facilities other- hme 
wise needed to transport live hogs, saving live hog in St ane 
transit shrinkage equalling approximately 50c per pa omg a oe 
dressed Cwt., saving millions of pounds of meat, Saintes pas soe es 
doing the job of slaughtering where labor costs and ss ates oan ne CABS 
overhead are less, and saving the freight on the dif- Sree ek oe ieee ee 
ference between the live weight and the dressed vii ase Soe 
weight of the hogs, is especially desirable, essential, ni eit, toe ae ee, 
and vital under present conditions. STASIS too ee oe 
Fifteen years ago we originated, and have since ssl mr 
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PACKERS COMMISSION CO. 


BOARD OF TRADE BUILDING SIXTEENTH FLOOR 
DRESSED 1406 BROKERS EXCLUSIVELY CHICA GO 
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THEY’RE BOTH 


Just as the Coast Guard Cutter is 
designed to do a specific job and 
is doing it with outstanding suc- 
cess, so is the BUFFALO Self- 
Emptying Silent Cutter designed, 
built and functioning. 


Buffalo Self-Emptying Silent Cut- 
ters provide outstanding advan- 
tages that result in more output in 
a shorter time. Their fast, smooth 
and cool cutting protects protein 


value, improves the finished prod- 
uct and increases yield. 


The exclusive machine design 
and Buffalo scientific knife ar- 
rangement insure a fine textured, 
high yielding emulsion, free from 
lumps and sinews. And because 
the knives give a clean, shear 
draw cut, they open up the cells, 
allowing maximum absorption of 


IN CUTTERS | 


moisture resulting in higher yi 
of the finished product. 


Since the sausage meat is alway 
in clear view, the operator can 
spect the batch constantly. 
provides complete control ovg 
product and eliminates possibil 
ity of burning or shortening f 
emulsion. 
Our catalog tells the complé 
story. Write for a free copy. | 








Cutter... 


BUFFALO Model 70-B Self-Emptying Silent 
cuts and empties 800 lbs. of 
meat in 5 to 8 minutes. Other models avail- 
able in 200, 350, 600 and 800 lbs. capacities. 








JOHN E. SMITH’S SONS CO. so Broadway, Buffalo 3, N. ' 


Sales and Service Offices in Principal Cities 


5 * 
wSace acne 


QUALITY SAUSAGE 


MAKING MACHIN 
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ustomers, also, will recognize . .. remember . . . and re-order 

NEVERPAIL-cured hams. The “Pre-Seasoned” aroma adds extra good- 

“ness to the fine, old-fashioned full-bodied ham flavor. These hams look H. J. MAYER & SONS C0. 
as good as they taste . . . with an even, eye-catching pink color, and 4000'S. Ashland Ave. Gitanee 9h, Uh 
firm yet juicy texture. ; ¥ . 


‘ Canadian Plant: Windsor, Ontario 
Remember, also, that the NEVERFAIL 3-Day Ham Cure actually cuts 


costs while it improves the quality of your product. By reducing the 
time in cure, it enables you to finish more hams without extra man- 
power, equipment, curing facilities . . . or capital! Write today for 
complete information. 


NEVERFAIL 


3-DAY HAM CURE 
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“STEAM “GENERATING UNIT 











“FOR SPEEDY PRODUCTION 











@ Installing a Powermaster steam unit is a 
matter of hours... . 


@ Getting top steam pressure from scratch 
is a matter of minutes ... 


@ From then on only minimum attention 
is needed ... 


@ Depend on your fully-automatic, com- 
pletely “packaged” oil-fired Powermaster unit. 
It has everything needed for speedy, efficient, 
low-cost steam generating. Sturdy — safe — 
clean—compact—space saving. 


@ Hold off buying an ordinary boiler until 
you have checked the Powermaster’s benefits 
and economies in producing steam for proces- 
sing, power and heat. 


@ Write for Powermaster Bul- 


letin No. 1213—to Orr & Sem- 
bower, Inc..970 Morgantown 


Rd., Reading, Pa. 
OWER 


READING PENNA, 


Builders of Better Boilers Since 186 
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KEEP IT OFF 


YOUR SHIPMENTS 





3 WAYS to stretch 
your DRY-ICE’supply 


1.—Store in properly insulated 
containers, as near as possible 
to the point of use. 


2.—Protect it against needless 
exposure to the elements. 


3.—Use it only in quantities ac- 
tually needed for each job. 
(We'll be glad to help you esti- 
mate quantities required.) 
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When meat products must be rushed through the coolers — 
then face long trips by road and rail, after delays due to 
today’s complicated traffic problems — that's when they 
need protection most. And that’s where ‘‘DRY-ICE"’ can help 
you. Hung in bags on the meat rails or packed in with LCL 
shipments, a little ‘‘DRY-ICE’’ goes a long way in providing 
the supplementary protection that today's unusual shipping 
conditions demand. 


Be sure to make careful use of this versatile refrigerant. 
Don't waste a pound. It’s needed for many essential duties 
by the armed forces and by vital war industries. Call or write 
us if you want help in using ‘‘DRY-ICE"’ most effectively. 


* BUY UNITED STATES WAR BONDS * 
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LIQUID PORCEL Ay, 
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HECK the following performance facts 
about this amazing enamel... then write 

us for complete details of our no-risk trial 
offer. (1) One coat of Damp-Tex covers. 
(2) Forces out moisture and dries overnight 
into porcelain-like waterproof film despite 
presence of moisture. (3) Sticks to wet or 
dry wood, metal, concrete, plaster and 
masonry. (4) Kills Rust, Rot, Dinge, Bacteria 
and Fungus*. (5) One gallon covers approx- 
imately 350 sq. ft. of porous surface, 450 sq. 
ft. of non-porous surface. (6) Will not check, 
peel, sag, soften or fade. No flavor-tainting 
odor. (7) Dries free of brush marks, may 
also be sprayed. Comes in colors and white. 
g! *With Pre-Treatment. 

FRE $ On the recommendation of the 4000 plants 
that use Damp-Tex, send for free descriptive folder K, 


also details of our offe- to ship you a trial order 
of Damp-Tex absolutely at our risk. 








‘i 


Damp-Tex is unaffected by live 


i | steam common to many plants. 


at 


WASHING TEST 
Constant moisture and re- 
peated washings will not soften 
or in any way harm Damp-Tex. 








FUNGUS TEST 
Pre-Treated Damp-Tex will 
resist fungus, mold or mildew 
on the surface to be painted. 


MOISTURE TEST 
Water soaked bricks painted 
with Damp-Tex and dried in 
the sun prove the film will not 

blister or break 


CAUSTIC SOLUTION TEST 


Two to three percent caustic 
washing salutions are not in- 
jurious to Damp-Tex Enamel. 


by lactic and other 


Damp-Tex is unaffected “, 
common food acids. 


.* 
N 


ware — oe 
STEELCOTE MFG. CO. Grartior at rHeresa ST. LOUIS, MO. 
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EBHARDIS 


15 Degrees Below. Ler! 


Gebhardts are guaranteed to produce any temperature when installed and operated 
according to our instructions. The patented construction and design of this unit make it possible to pro- 


duce temperatures never before attempted by a unit cooler. 


- 


The four GEBHARDT refrigeration units above are producing a 15-degree below zero temperature in 


this poultry cold storage cooler. Notice how simple it is to install GEBHARDTS. 


DVANCED ENGINEERING CORPORATION 


1802 WEST NORTH AVENUE, MILWAUKEE 5, WISCONSIN 
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.ssanswers your questions about Valves 
and Fittings and other Accessories and Supplies 


Having trouble with valves and fittings, renewal parts 

or oil? Just consult the “York Catalog of Accessories . f . 
' ast Ii 

and cz 


oe peut Black 
down of its conveniently tabulated information-packed pn ser PIPE 


and Supplies for Refrigeration and Air Conditioning 
Plants” and you'll mow them down. Here’s the break- 


sections: the co 


magni 
ICE CANS AND AIR FITTINGS © RENEWAL PARTS sees 


ACCESSORIES AND SUPPLIES © COLD STORAGE DOORS ; . remar! 
VALVES AND FITTINGS © TABLES AND DATA , gent fF 
: =— desiral 


There 
detail. Photos, mechanical drawings, descriptions . . . namel 


even net prices are included. Its loose-leaf form enables The “ York Catalog” is a mine of useful knowledge. amoul 


us to keep your catalog constantly new and up to date. Here are just a few more of the subjects you will 
find in its easy-to-locate sections: 


Sizes, weights and performance data are dealt with in 


We'll be glad to send you this 
‘ s Air Filters Cork Pipe Covering 
unique reference free. Just drop - PR OE 
a note on your letterhead—today! \ Calcium Chloride Motors and Pumps 


Charging Connections Oil 


York Corporation, York, Penna. 
= ; ; ork Coils and Piping Purge Drums 
andi Cork Board Thermometers and Gauges 











YORK REFRIGERATION AND AIR CONDITIONING 


HEADQUARTERS FOR MECHANICAL COOLING SINCE 1885 
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(nen GALLEYS were the principal means of naviga- 
tion, Black Pepper was their most highly valued cargo. These 
picturesque little ships fought their way to India and the 
East Indian Islands, picked up their load of precious pepper 
and carried it to all parts of the then known world. 


Black Pepper is the dried fruit of a perennial vine plant, 
PIPER NIGRUM, grown in the East Indian Islands, along 
the coast of India, Indo-China and Siam. Nature, in its most 
magnificent mood, produces delicate aromatic and pleasing 
pungent substances and deposits them in the fruit of this 
remarkable plant. The combination of aromatic and pun- 
gent principles in one spice makes Black Pepper so highly 
desirable. 


There is only one drawback to the use of Black Pepper, 
namely: that the outer cover, the Cortex, contains a large 
amount of dark pigment which when ground and added to 


fa tata. 
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food products causes discoloration and specking. Still, we 
can’t blame Nature, after all she produces the finest raw 
materials but leaves it to us to use them in a form best suited 
for our purposes. 


The spice dealer’s first attempt to eliminate the objection- 
able color was to remove the outer layer of Black Pepper 
by soaking it and having natives trample on it, thus they 
obtained WHITE PEPPER. Later, they removed the Cortex 
by mechanical means. In either case, the spice suffered, since 
the outer layer is rich in aromatic and pungent substances 
which were lost in decortication. 


PEPPERCREAM 


A distinct advancement in technique produced Peppercream. 
Stange’s patented process removes the objectionable color 
but retains the natural delicate flavor of Black Pepper, all 
of it. Peppercream is whiter than White Pepper. It is 
standardized—always uniform. It has greater flavoring power 
because all of its flavor is completely utilized. Peppercream 
is Nature’s best, put in a form most suitable for use in 
your products. 


WM J. STANGE CO. -« 


W. MONROE ST., CHICAGO 12, ILL. 


SONINGS | 
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How lang should a good Tick (as7'7,.. 


Did you know that Mack trucks you see 
today with the famous, slanting Mack ‘“‘bull- 
dog nose” shown below—are between 13 
and 29 years old? ... 


Did you know that Mack case-hardened 
timing gears—to name just one of many 
points of special Mack mechanical quality— 
are so durably constructed that not one has 
ever worn out?... 


The very first Mack built in 1900 served 
its owners faithfully for 17 years—and ever 
since extra durability, stamina, dependabil- 


% BUY THAT EXTRA WAR BONDTODAY x 


= y Mack Trucks, Inc., Empire State 


* 


Ee 


ARMY, 
eas 


Building, New York 1, N. Y. Fac- 

NAVY tories at Allentown, Pa.; Plainfield, TRUCKS 

N. J.; New Brunswick, N. J.; Long 

Island City, N. Y. Factory branches and deal- FOR EVERY PURPOSE 
ers in all principal cities for serviceand parts. 

ONE TON TO FORTY-FIVE TONS 


ity and long life have been built-in “features” 
of every Mack truck. 


That’s what “Built like a Mack truck” 
means... and it saves Mack owners money, 


It means more work per dollar spent 
when Macks are on the job! 


How long should a good truck last you? .., 
The answer, of course, depends on the type 
of work you have. But it ought to last as 
long as a Mack... and unless it’s a Mack 
it’s not apt to! 


NEW Mack Trucks 
are available for 
essential civilian use. 
Ask for details. 
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Today's modern 
lighting methods 
are a tremendous 


improvement over 
obsolete oil lamps 


Old-fashioned 
oil lamps were 
swell in the 
days of our 
grandfathers 








Photo Courtesy The F. W. Wakefield Brass Co., Vermilion, Ohio 


B. F.M. Seasonings ARE MODERN, TOO! 


@ Just because somebody's grandfather used 
old-fashioned seasonings is no reason that you 
should continue using them today. 


B.F.M. SOLUBLE SEASONINGS are as modern 
as 1945's efficient lighting methods. You 
wouldn't consider having grandfather's oil-lamp 
lighting system in your home or your plant today. 


Once you try B.F.M. Sausage Seasonings we're 
sure that you'll agree, too, that they're a big 
improvement over old-fashioned seasoning 
methods. They'll shed a new light on your 
product with better flavor, better color, con- 
stant uniformity, and added economy. B.F.M. 


>) fFoop MATERIALS 


Seasonings are clean and free from objection- 
able insoluble particles and thus will not speck 
or discolor your sausage. 


Seeing is the biggest thing in selling. Sausage 
that looks the best, sells the best! 


So don't hide your light under a bushel when 
it comes to using the right kind of seasoning 
in your sausage. It's easy to get the best 
—wire us right now! 

















For plump, tender sausage 


use Armour’s Sheep and Hog Casings 


Here are Mrs. Consumer and family! They 
like sausage! But whether they like your 
sausage depends entirely on its tender, 
appetizing appearance and flavor. Armour’s 
Natural Casings have the resiliency and uni- 
formity to give your sausage that plump, 
inviting, well-filled appearance at all times. 
They are naturally excellent protectors of 


the goodness of your product. 

All Armour’s Natural Casings are care- 
fully selected, graded and inspected for 
uniform size, shape and texture. 

Get in touch with your nearest Armour 
Branch or Plant today. Limited quantities 
of these fine natural casings are available 
in all sizes to meet your requirements. 





ARMOUR and Company 





on f 
year: 
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F. |. Plants May Use 
Soy Flour in Sausage 


(OLLOWING many years in which 

interstate packers had not been 
permitted to use soya flour in their 
sausage, the Meat Inspection Division 
of the U. S. Department of Agriculture 
last weekend announced the inclusion 
of this product in the list of non-meat 
materials which processors may use, 
up to 3% per cent, in manufacturing 
sausage. 

Meat Inspection Division Memoran- 
dum 74, issued by A. R. Miller, chief 
of the division, stated: 

“Sausage may contain not more than 
3% per cent, individually or collectively, 
of cereal, vegetable starch, starchy 
vegetable flour, soya flour, dried milk 
or dried skim milk. When such ingredi- 
ents are added to sausage, the product 
shall bear the name of each of such 
added ingredients as, for example: ‘ce- 
real added,’ ‘potato flour added,’ ‘cereal 
and potato flour added,’ ‘soya flour 
added,’ ‘cereal and soya flour added,’ 
‘dried skim milk added,’ etc., as the 
case may be. The marking and labeling 
of sausage containing such added in- 
gredients shall be in accordance with 
the requirements of parts 266 and 267 
of the Meat Inspection Regulations of 
March 24, 1945.” 


Dr. Miller said that intensive study 
of the uses of soya flour in meat food 
products has shown that soya flour 
warrants consideration on the same ba- 
sis as other constituents which have 
been permitted in the past. 

Since the laboratory method used in 
connection with the control of mois- 
ture content in sausage is based on the 
amount of meat protein in the sausage, 
it is necessary to subtract from the 
per cent of protein found on analysis 
of a particular sample the percentage 
of vegetable protein carried into the 
sausage by the addition of soya flour. 
Soya flour contains approximately 50 
per cent vegetable protein, therefore 
1.75 per cent will be subtracted from 
the per cent of protein when moisture 
determination is made by the labora- 
tory of a sample of sausage prepared 
with added soya flour. 


The change of MID policy with re- 
spect to soya flour may mean that in 
those states which apply MID regula- 
tions to intrastate processors, and do 
not specifically prohibit the use of this 
ingredient by their own laws or regu- 
lations, state-inspected houses may also 
find it possible to employ soya flour. 

Meat Inspection Division Memoran- 
dum 74 also extends to breakfast sau- 
sage of all kinds the same limitation 
on fat content which has for many 
years been applied to pork sausage, and 

(Continued on page 30.) 





COURT SAYS OPA ERRED IN 
PEDDLER ALLOWANCE CASE 











The Emergency Court of Appeals 
this week set aside an order of Price 
Administrator Chester Bowles denying 
the protest of Alfred Lohrey and other 
independent peddler truck sellers 
against inadequate allowances provided 
for such wholesale operators in vari- 
ous meat price ceiling regulations. The 
court held that the Administrator erred 
in rejecting certain evidence on shrink- 
age since, with shrinkage at the 1.6 per 
cent or $12 per week rate claimed by 
the wholesalers, instead of the 0.5 per 
cent or $5 per week allowed by OPA, 
the peddler truck operators’ net profits 
would be below the pre-war level. 


The court said that the administrator 
erred in failing to consider one set of 
shrinkage figures in his statistical 
study and remanded the case to him 
for reconsideration of the protest in 
light of the additional evidence pre- 
sented to the court. 


REGAINING SUBSIDY LOST 
BY INELIGIBLE PERSONS 


The Office of Price Administration is 
reported to be setting up simple pro- 
cedure for handling claims for adjust- 
ment in cases where slaughterers, in 
good faith, have obtained the non-proc- 
cessing slaughterer special subsidy pay- 
ment and later have been declared in- 
eligible to receive it. The law authoriz- 
ing the continuance of subsidy pay- 
ments (see THE NATIONAL PROVISIONER 
of June 30, page 21) granted authority 
to the Office of Economic Stabilization 
to give relief, in whole or in part, to 
such slaughterers. Under the law the 
packer may regain the amount of the 
compensation he has repaid to the gov- 
ernment or the amount withheld by the 
Defense Supplies Corporation. 

Authority granted OES has been dele- 
gated to OPA. It is understood that 
there is no necessity for slaughterers 
to retain counsel in applying for adjust- 
ments under this provision of the law. 


Commercial Intrastate Kill 
Cut as Local, Retail Gain 


Percentage increases or decreases in 
livestock slaughter by various classes 
of non-federally inspected slaughterers 
during the first quarter of 1945, com- 
pared with the first quarter of 1944: 


Class 2-A 
© Commercial 
9- 
Butcher 
Pet. 


Pet 
Class 


Item 
Cattle 
Calves 
Sheep & lambs.... 
Hogs 


+ 
+4 


I++ 
SEB 
+++ 
eo 
a 


$ 
oo 


Anderson Outlines 
Requirements for 
Quota-Free Killing 


OCAL or state inspection will be 
recognized in making certification 
for quota-free operation under the Pat- 
man amendment to the Emergency 
Price Control Act, provided that inspec- 
tion is adequately 
supervised and is 
conducted in such 
a manner that the 
meat produced is 
clean, wholesome 
and suitable for 
human consump- 
tion, according to 
a statement this 
week by Secretary 
of Agriculture 
Clinton P. Ander- 
son. 


Secretary Ander- 
son announced this 
week that regula- 
tions are being pre- 
pared under which slaughterers who de- 
sire to be certified under provisions of 
the Patman amendment may file appli- 
eation for certification. The amendment 
provides that no quota or other slaugh- 
tering limitation shall be imposed on 
any plant if the Secretary of Agricul- 
ture has certified that the plant is oper- 
ated under sanitary conditions and that 
the meat produced there is clean, whole- 
some and suitable for human consump- 
tion. 


Cc. P. ANDERSON 


Secretary Anderson said that com- 
plete regulations would not be avail- 
able for several days, but there were at 
least five major points that he wished 
to stress at this time that would be re- 
quired before certification is granted. 


The applicant will be required to show 
that (1) OPA price, rationing, and 
other regulations are being and have 
been observed; (2) the meat will move 
in legitimate trade channels within le- 
gal price ceilings; (3) the plant meets 
sanitary standards which will be pre- 
scribed in the regulations; (4) meat 
production will be conducted under the 
supervision of qualified veterinary in- 
spectors providing both ante-mortem 
and post-mortem inspection; and (5) 
the plant will participate in providing 
such meat for governmental agencies 
as may be required. 


He explained that current quotas are 
still in effect and he did not intend to 
interfere with the rationing program 
through loose application of the certifi- 
cation provision. 


In connection with the requirements 


for certification, the Secretary pointed 
out that the law placed upon the De- 





partment the responsibility for certify- 
ing that the meat produced is clean, 
wholesome, and suitable for human con- 
sumption. 

With respect to the recognition of 
local and state inspection, the Secretary 
said that local authorities will have to 
assume some responsibility but that the 
Department of Agriculture will make 
periodic examinations of the plants 
operating under the provisions of the 
certification to see that sanitary stand- 
ards are maintained and that meat is 
properly handled. 

The Department of Agriculture will 
furnish forms on which the slaughterers 
may apply for certification. Upon re- 
ceipt of the application, the Secretary 
will cause an investigation to be made 
of the applicant’s slaughtering facili- 
ties to determine whether the plant 
meets satisfactory standards and is be- 
ing operated under sanitary conditions, 
especially to see that the inspection of 
animals immediately preceding slaugh- 
ter and of the meat at, the time of 
slaughter is conducted by inspectors 
properly qualified to. perform that in- 
spection. Certification will be refused 
in those cases where the Secretary is 
not satisfied that the meat is produced 
under sanitary and healthful conditions, 
or where the applicant is in violation of 
rationing or other regulations, or where 
. the Secretary is not satisfied that the 
meat will be disposed of in legitimate 
trade channels in accordance with law. 


SMALLER CORN CROP MAY 


PREVENT MEAT EXPANSION 


Hopes for expanding meat produc- 
tion in 1946 were dampened this week 
when the Department of Agriculture, in 
its first estimate on 1945 corn produc- 
tion, forecast a crop of 2,685,328,000 
bushels compared with the 3,228,361,- 
000 bushels harvested last year and the 
1934-48 average of 2,433,060,000 
bushels. An average yield of 29.1 
bushels per acre, from the 92,229,000 
acres planted, was indicated by the 
July 1 report. 

The wheat crop was estimated at an- 
other all-time record of 1,128,690,000 
bushels compared with 1944 production 
of 1,078,647,000 bushels. 

The Department of Agriculture 
warned that production of important 
feed grains this year may be the small- 
est since the U. S. entered the war. 

Faced with a tightening grain sup- 
ply, food officials may have to revise 
their plans for stepping up hog and 
poultry output and cattle feeding. The 
department said that feed supplies 
should be ample for livestock and poul- 
try, but that consumption “cannot be as 
large as the last 12 months” without 
cutting down carryover supplies. 

Despite this rather gloomy outlook, 
some department officials were hope- 
ful that corn prospects would rise 
with better weather. They pointed out 
that corn crop predictions rose by more 
than 300,000,000 bushels from July 1 to 
harvest time in 1944, 
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“A" AWARDS GIVEN AT COLORFUL CEREMONIES 


Two more meat industry plants—Swift & Company’s Kansas City unit 
and the Double “O” Sausage Corporation of Chicago—have recently been 
presented with the War Food Administration’s achievement “A” award. 

The presentation to the Swift plant was made at the municipal audi- 


torium in Kansas City on June 27. In giving the green and white flag, Rear 


Admiral E. G. Morsell, Great Lakes, Ill., U. S. Navy District Supply Office, 
Ninth Naval District, declared: 


“No sound peace can follow this war unless the hungry, weakened war- 
weary peoples around the world have food. These people need the help and 
guidance of Amerca’s varied and advanced food industries. . ... Today, 
food is perhaps one of the most critical of our war needs. Food very likely 
will affect the fate of our civilization. This means that the food production 
and processing industry has a responsibility such as it never had before.” 


E. W. Phelps, Swift general manager at Kansas City, accepted the “A” 
flag on behalf of employes. Latham White of Dallas, WFA regional director, 
gave “A” pins to 12 employes and these were accepted by David H. Flaherty, 
president of the Independent Packing House Workers Union. Left to right 
in the picture above are: John B. Gage, mayor of Kansas City, Mo.; Latham 
White, regional director, WFA; Fred H. Olander, president, National Live- 
stock Commission Co.; Governor Andrew F. Schoeppel of Kansas; David H. 
Flaherty, union president; Admiral E. G. Morsell, U. S. Navy, and E. W. 
Phelps, Swift general manager. 

At Chicago, Colonel John N. Gage, executive officer of the administrative 
and service division, Chicago Quartermaster Depot, cited the Double “O” 
Sausage Corporation’s production record—4,000,000 lbs. of sausage in one 
year and all of it for the armed forces—as one of the reasons why the cov- 
eted “A” was being awarded to the firm. He pointed out that the company 
had cooperated closely with the Chicago Quartermaster Depot since pre- — 
Pearl Harbor days in the development and production of sausage. 

The award was made to August G. Ott, president of the firm, at a cere- 
mony held at the plant. Donald E. Smith, WFA deputy regional director, 
presented the “A” pins to employes and these were accepted by Frank 
Yuzapavik. Guests were welcomed to the ceremony, and to the dinner and 
entertainment which followed, by E. Oppenheimer, secretary-treasurer of 
the organization. 








WFA POWERS TRANSFERRED 


Powers over food which have previ- 
ously been exercised by the War Food 
Administration, as a separate agency, 
have been transferred to the Depart- 
ment of Agriculture. While the Presi- 
dential order, in effect, abolishes the 
WFA, all the orders of that agency will 
remain in force but will be administered 
by the Department of Agriculture. 


All employes of WFA, as well as its 
functions, have been placed under the 
direct supervision of Secretary of Agrti- 
culture Clinton P. Anderson. While 
some changes in personnel are antici- 
pated, particularly in key food produc 
tion and distribution posts, functioning 
of the former WFA departments is ex 
pected to remain for the most part ul 
affected by the consolidation. 
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No Lost Motion 


in New Fischer 
Canning Unit — 


N EFFICIENT straight line canning layout 
A has recently been installed at the plant of 
the Henry Fischer Packing Co. of Louisville, 
Ky. While the new department has been employed 
primarily for tushonka canning (some of the opera- 
tions are shown on this page) it can be adapted 
readily to the processing of other canned meat 
products. 


As will be seen from the layout below, all canning, 
processing and boxing operations are carried out in 
one long room. Ample natural and artificial light, 
clean-cut arrangement and good housekeeping pro- 
vide production conditions which are efficient, san- 
itary and visually attractive. 

Photo 1 shows workers putting lard and bay leaf 
in cans; Photo 2, the rotary vegetable can filler em- 
ployed in filling the cans with pieces of cooked meat; 
Photo 3, part of the conveyor line carrying the filled 
cans to the weighers and then on to the closing, 
vacuuming and sealing machine. Partially hidden 
behind this machine in Photo 4 is a U-shaped roller 
conveyor on which empty crates are placed, filled 
and rolled to the spot where they are hoisted and 
carried to the retorts (turn to the next page to see 
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Photos 5 and 6 showing retorts and the 
instrument panel. 

After processing, the crates are un- 
loaded at the head of the packing line 
along the wall (see the layout) and the 
cans are cleaned and roll down an in- 


cline to the spot where they are packed 
in shipping containers and then moved 
down a roller conveyor to operators 
who close the containers, strap them, 
weigh and mark them. 


Officials of the company believe that 


canning is not necessarily a “war baby” 
for the regional and medium-sized 
packer, and that it can be developed ag 
an integral part of peacetime business, 
providing a seasonal balance for other 
operations in the plant. 





EASTWOOD GIVES VIEWS ON 
REASONS FOR MEAT PINCH 


George A. Eastwood, president, Ar- 
mour and Company, Chicago, was 
quoted recently by a prominent news- 

paper columnist as 
saying that the 
meat demand today 
is “so great that it 
is probable a per 
capita supply of 
175 lbs. could be 
readily sold at ex- 
isting price levels.” 
Government food 
authorities have 
calculated this 
year’s per capita 
meat supply as 115 
Ibs. 
“It does not suf- 
G. A. EASTWOOD fice,” Eastwood 
said, “to advise a 
law abiding housewife that the per cap- 
ita supply is 115 lbs., that only a small 
amount in excess of that was available 
in prewar years, and that she can get 
her share by eating out more frequent- 
ly. She knows that all she can legiti- 
mately buy is about 60 lbs. annually 
per member of her family, even if the 
per capita supply is twice that much. 


“Cold storage meat stocks are impo- 
tent to afford any relief for the house- 
wife. In view of this fact and because 
livestock numbers cannot be greatly 
augmented overnight, it seems certain 
that the present shortage will continue 
with slight relief this year, if govern- 
ment demands continue to be heavy.” 

Eastwood added that “we have a dis- 
tressing shortage of meat at the mo- 
ment despite ample food supplies be- 
cause the producers were greatly dis- 
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appointed in the price levels at which 
they had to dispose of their 1944 record 
production, and because of maldistribu- 
tion in which the black market looms as 
a factor.” 


PRICE CASE CONVICTIONS 


A Baltimore meat wholesaler and a 
Kansas City meat packing plant and its 
owners were found guilty by a federal 
court jury of a conspiracy to violate 
price regulations on sales of approxi- 
mately 2,000,000 lbs. of meat involving 
more than $80,000 in overcharges. 

Jacob Spevak, trading as J. Spevak 
& Co., was convicted on the first count 
of a three-count indictment, as were 
the United States Packing Co., Kansas 
City, Mo., and its owners, Sam Simon 
and his two sons, Albert and Melvin 
Simon. 

Defendants were released under 
$5,000 bail each pending the filing of a 
motion for a new trial. 


STATE LICENSES REQUIRED 


Although the new Pennsylvania law 
requiring meat slaughterers to take out 
state permits does not become effective 
until January 1, 1946, a number of 
slaughterers have already paid the re- 
quired license fee, the state department 
of agriculture announced. 

Another new state law requiring li- 
censing of all rendering or dead animal 
disposal plants became effective June 1, 
and the state department of agriculture 
has announced that application forms, 
delayed in printing, probably will be 
received by operators by the end of this 
month. 


ANDERSON APPROVES OPA 
PRICE ACTS IN ADVANCE 


Secretary of Agriculture Clinton P. 
Anderson has extended temporary ad 
vance approval of any action taken by 
the Office of Price Administration i 
connection with establishment of “only 
individual maximum prices applicable 
to any processor with respect to any 
food or feed product processed @ 
manufactured in whole or in substan 
tial part from any agricultural com 
modity” and of “community ° ceiling 
price orders” issued by regional or dis 
trict OPA offices. This advance ap 
proval is limited to OPA action taken 
on or after July 5 and before July 31 
The approval may be withdrawn at any 
time, in whole or in part or with re 
spect to any individual maximum price 

This action by the Secretary of Agr 
culture is in accordance with the at 
thority given him by the Andresen 
amendment to the Emergency Prite 
Control Act. The amendment provided 
that all price actions taken with regard 
to any agricultural commodity or foo 
processed from such commodity must 
be approved in advance by the Secre 
tary of Agriculture. 


RESTRAIN CAROLINA PACKER 


The Raleigh, N. C., district OPA 
office on July 3 announced that a final 
decree had been signed by Federal 
Judge Don Gilliam restraining th 
R & S Packing Co. of Raleigh from 
buying, receiving or negotiating for th 
purchase of cattle at above-ceiling 
prices. Theodore S. Johnson, distritt 
OPA director, said the firm was already 
under a prior order restraining it from 
selling pork and beef above ceilings 
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Aluminum Beef Car to Speed Shipments 


especially designed for high 

speed shipment of beef sides has 
been developed by the Reynolds Metals 
Co., Richmond, Va. Weighing some 
14,000 Ibs. less than the standard re- 
frigerator car of similar exterior dimen- 
sions, the new aluminum model is 
adapted for use on streamlined or fast 
freight trains, according to J. W. Bur- 
nett, head of the company’s railway 
supply division. 


A‘ ALUMINUM refrigerator car 


The new car will have a superstruc- 
ture of high strength, corrosion re- 
sistant aluminum alloy with underframe 
and trucks, of the swing action and 
roller bearing type, made of steel. Sev- 
eral innovations of interest to meat 
packers are incorporated in the car, 
among them an overhead rail system 
which makes possible more rapid and 
efficient loading than has been achieved 
in the past. 


Another radical departure from con- 
ventional design is the installation of 
ice bunkers below the car, instead of 
at the top or the ends, thus lowering 
the center of gravity and at the same 
time increasing the pay load area. Con- 
tinuous circulation of cold air while the 
car is in motion is assured by two fans 
driven by the car’s axles and located at 
each end of the ice chamber. One fan 
blows cold air into the car through 
grated vents in the floor, while the 
other creates a suction which draws in 
air from the opposite end of the bunker. 
In this way the air is kept in constant 
flow, being reversed when the car 
travels in the opposite direction. 


The blower fan operates at an aver- 
age rate of 500 cfm., dependent, of 
course, upon the speed of the train. 
The intake fan operates at 450 cfm. 
The remaining 50 cfm. of air drops 
through openings immediately above 
the center of the ice bunkers and is 
recirculated. 


The fans, designed and manufactured 
by the B. F. Sturtevant Co., Boston, 
Mass., are suspended on swivel mount- 
ing to adjust automatically for curva- 
tures and other irregularities in the 
tails. Two V-belts, motivated by the 
axles, drive the fans’ gear mechanism, 


The National Provisioner—July 14, 1945 


which can be pre-set to maintain the 
desired temperature en route. 

A heater may be installed through 
the bunker door at ground level for 
use in the winter, thus eliminating the 
difficulties of installation through roof 
hatches. The same system of air cir- 
culation takes care of the heat as the 
cold. In spring and fall, when neither 
additional heat nor cold is required, 


small ventilator doors permit air cir- 
culation throughout the car. 


Because the new lightweight cars will 
travel at higher speeds, consequently 
arriving at their destination in shorter 
time, it has been possible to reduce ice 
bunker space to 6,600 lbs. capacity. The 
ears will hold required temperatures 
for 56 hrs. after being pre-cooled, it is 
said. Where cars are iced a few miles 
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How to hold low temperatures efficiently 


in any cold room 














A Cold storage room 102’ x 51’ under construction for Rubenstein Pro- 
duce Co., Dallas, Texas. About three carloads of Armstrong's Corkboard 
were used on this job, which includes a sharp freezer insulated with 8” 
of corkboard on the outer walls and 6” corkboard partitions inside. 


NO MATTER whether your refrigerated space is a 
giant cold storage warehouse or a small cooler room, 
you can be sure of economical operation over the 
years if it is insulated with Armstrong’s Corkboard, 
erected according to Armstrong specifications by 
Armstrong’s Contract Service. 

Armstrong’s Corkboard is a highly efficient heat 
barrier that is naturally moisture resistant. Arm- 
strong’s specifications embody the best practice de- 
veloped during its 40 years’ experience. And Arm- 
strong’s nation-wide Contract Service includes: (1) 
practical engineering help, (2) dependable mate- 
rials, and (3) installation by trained, skilled me- 
chanics. For full information about this triple serv- 


ice write today to Armstrong Cork Company, 
Building Materials Division, 6507 Concord Street, 
Lancaster, Pennsylvania. 


ARMSTRONG 


A Chill room in the Elk Street Market Terminal, Buffalo, N. Y., 
insulated with Armstrong's Corkboard. Note 2-layer construc- 
tion, with staggered joints, and erection of corkboard in hot 
asphalt. One wall is a 2-layer solid corkboard partition. 


CORK COMPANY 


Complete Insulation (A) Contract Service for 
All temperatures from 300° below zero to 2600°F. 
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from their loading point, they will be 
automatically pre-cooled by the action 
of the fans while in transit between the 
two points. 

Loading of the aluminum cars, which 
will have a capacity of 78 beef sides 
each, will be much simpler and faster 





Pore 


TROLLEY ani 


TRACK HANGER 
FASTENED TO 
ALUMINUM CROSS BEAM 


MEAT HOOKS 


xm } 


COMPRESSION 
<— SPRING CAPpcCy 
100° APPROX. SOLID 


CHAIN ABOUT 
— 2 LONG FOR 
ADJUSTMENT 
FLOOR 
a“ SURPLUS 
CHAIN LIES 
ON FLOOR 











MEAT HOOK, TROLLEY DETAILS 


than at present, Burnett pointed out, 
since it will not be necessary to remove 
the carcasses from plant meat hooks in 
order to load them. The cars will have 
a system of overhead rails which, by 
means of a switch, can be directly 
connected to the loading dock rails. The 
sides of beef can then be railed on 
board and securely fastened (see ac- 
companying sketch of meat hooks), ob- 
viating the task of first removing the 
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beef from the hooks on the loading 
dock, carrying it into the car and then 
re-hanging it. Refrigeration loss dur- 
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HAMBURGER FRONT LINE FAVORITE 
Front line troops are receiving frequent reminders of home in the form of tasty ham- 
burgers, cooked and packaged by the thousands in U. S. meat plants. In the photo 
above, Fred Huth, employe of Wilson & Co., Chicago, is shown scooping cooked ham- 
burgers into a tray conveyor immediately prior to their being packed two to a can. 





ing loading is cut sharply by this 
rapid and efficient method. 

The new cars, because of their greater 
interior height, will also afford packers 
an opportunity to ship beef halves. The 
low ceilings of most standard refriger- 
ator cars preclude the shipment of sizes 
larger than quarters, according to Bur- 
nett, who added that the few refriger- 
ator cars now capable of transporting 
beef sides have too great an exterior 
height to be used where low under- 
passes are encountered. The aluminum 
beef refrigerator cars are only 14 ft. 
high, giving them a more widespread 
use. 

Ample aluminum and other necessary 
materials are now available for the 
manufacture of the new refrigerator 
cars, Burnett disclosed, with delivery 
possible within six months after orders 
are placed. The cars may be purchased 
outright by meat packers if they desire, 
Burnett said. 


CANADIAN EXPORT CONTROLS 


Hon. J. L. Ilsley, Canadian minister 
of finance, announced recently that meat 
and dressed and live poultry had been 
placed under export permit at all cus- 
toms ports across Canada to insure the 
filling of an American contract for 30,- 
000,000 lbs. of poultry for the armed 
forces. The action is similar to that 
taken several weeks ago at Windsor, 
Ont., when chicken and meat were put 
under export permit to halt the increas- 
ing number of U. S. consumer pur- 
chases being made by residents of De- 
troit. 


NEW BOXING ALLOWANCES 


Allowances that may be added to 
maximum prices for packing canned 
whole hams in nailed solid wood boxes 
for overseas shipment by war procure- 
ment agencies were announced this 
week by the Office of Price Administra- 
tion in Amendment 6 to RMPR 156. 
The allowances become effective July 
16, 1945, and are in addition to the 50c 
per 100 lbs. allowance already in effect 
for packing or boxing canned whole 
hams for domestic shipment. The new 
allowances are: 


Bize of box 

40 lbs. or less 

Over 40 lIbs., under 70 Ibs 
70 lbs. or more 


Addition per cwt. 


The new allowances bring the total 
allowances up to those already in effect 
for other canned pork items packed in 
nailed solid wood boxes, OPA said. 


WFO 48 TERMINATED 


The U. S. Department of Agriculture 
has terminated War Food Order 48 
which became effective April 6, 1943, 
and which limited inventories of all 
slaughterers and meat handlers. Opera- 
tion of the order has been suspended 
since September 1943. 


SEES FROZEN FOOD BOOM 


J. Frank Grimes, president, Inde- 
pendent Grocers Alliance, Chicago, pre- 
dicts that frozen food sales during the 
next three years will reach $10,000,- 
000,000. 
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TRADE MARK 


THE QUALITY TRADE MARK 


B-B 


For Grinder Plates and Knives 


that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 


all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 


ter Knives and — Parts for 
all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Ches. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 











“FOOD IN ARMOR" TELEVISED 


HE development of Army rations by the Quartermaster Corps from 
Revolutionary days to this day of highly nutritious meals in a can was 
the subject of a recent television show. A Pacific island scene, complete 
with a replica of a South Sea island hut, was created in the studios of 
General Electric Station WRGB, Schenectady, N. Y. in cooperation with 


the Can Manufacturers Institute. Three GIs and an island native made up 
the cast of characters for the live-show dramatic portions of the perform- 
ance and the dramatic spots were interspersed with GI humor. 


The movie background scenes were taken from the H. J. Heinz Co. mov- 
ing picture, “Yesterday, Today and Tomorrow”—a film illustrating the his- 
tory of food processing from the time of Nicholas Appert to the present. 

Colonel Rohland A. Isker, director of the Subsistence Research and De- 
velopment Laboratory, Chicago Quartermaster Depot, was guest of honor 
and principal speaker at the television show. He told of the work per- 
formed by the laboratory in perfecting foods and cans in which to carry 
them to our men at the front. Colonel Isker also stated that much of the 
credit for keeping our American forces the best fed in the world can be 
given to the marvels of modern packaging. 


The upper photo shows the television cameras in position during the 
presentation. Left to right, examining Army canned rations, are Col. Isker, 
Jean E. Allen, consumer information director, Can Manufacturers Institute, 
and Wilson B. Larkin, chief, metal and fiber can section, Containers Divi- 
sion, War Production Board, Washington, D. C. 


advertising manager, Can Manufacturers Institute, and H. Ferris White, | 
executive vice president of the institute. 
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Personalities and Events 











|_of the Week 


@ Paul Cornelius, president, Cornelius 
Packing Co., Los Angeles, is confined 
to a hospital as the result of a broken 
leg sustained July 2 while horseback 
riding at his ranch near Coleville, Calif. 
@ Employes of Swift & Company’s Har- 
risburg, Pa., plant exceeded their Sev- 
enth War Loan goal by 18 per cent, 
A. L. Tolin, plant manager, announced. 
The company’s Spokane, Wash., branch 
went over the top with 153 per cent of 
its quota, under the leadership of D. F. 
Collis, war bond committee chairman. 

@ Clinton P. Anderson, new Secretary 
of Agriculture, has been succeeded as 
chairman of the House special commit- 
tee to investigate food shortages by 
Representative Stephen Pace of Geor- 
gia. 

@ Lloyd Needham, who joined Wilson 
& Co. last fall as a cattle buyer in the 
Union Stock Yards, Chicago, following 
many years of association with the Su- 
preme Packing Co., Elburn, IIl., as man- 
ager and cattle buyer, has been trans- 
ferred to Cedar Rapids, Ia., as head 
cattle buyer for Wilson there. This 
spring, Needham went to western Iowa 
to establish a buying center for the 
company. His early farm background 


and close understanding of the cattle 
feeder’s problems ably fit him for his 
new post. 


@® Charges that Fried & Reineman Pack- 
ing Co., Pittsburgh, Pa., had exceeded 
its meat quota for nine successive 
months were filed recently in federal 
court by OPA, which sought an injunc- 
tion against further violations. No 
criminal complaint was filed. 


® Pfc. Charles E. Rowe, formerly em- 
ployed in the payroll office of the 
Kuhner Packing Co., Muncie, Ind., is 
now on duty with the Chinese Combat 
Command, the U. S. Army organization 
working in the field with the Chinese 
army to increase its effectiveness 
against the Japs. The 475th infantry 
regiment, to which he is attached, was 
organized in North Burma from the 
famed Merrill’s Marauders and replace- 
ments from the U. S. after the success- 
ful battle for Myitkyina in early 1944. 


@ Robert Blumberg has opened his own 
jobbing and brokerage office at 130 
Reade st., New York, 13, N.Y. He is 
well known in the meat packing, sau- 
sage manufacturing and food fields since, 
during recent years, he has been asso- 
ciated with Sayer & Company as sales 
manager. Prior to that time he served 
in a similar capacity with Hygrade 
Food Products Corp. In his new ven- 
ture Mr. Blumberg will handle canned 
meats, cheese and other food products 











HUNGRY SHEEP SOLVE AIRPORT FIRE HAZARD 
This shepherd and his 400 sheep have taken over the job of protecting Uncle Sam’s 
warplanes on the Air Technical Service Command field at San Bernardino, Calif. The 
stass, which grows rapidly up through the steel mat runways, cannot be clipped satisfac- 
torily by mowers, thus creating a fire hazard to planes at the field. 
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John W. Morris, 76, Veteran 
Rath Superintendent, Dies 


John W. (“Big Jack”) Morris, 76, 
well-known plant superintendent of the 
Rath Packing Co., Waterloo, Ia., whose 
66-year term of 
service in the meat 
packing industry 
placed him in the 
front ranks of in- 
dustry veterans, 
died on June 21 in 
Presbyterian hos- 
pital, Waterloo, 
where he had been 
a patient for about 
six weeks. 

Morris’ connec- 
tion with Rath 
Packing Co. began 
at the age of ten, 
when he joined the 
firm as a needle 
threader for cloth ham wrappers. He 
was employed there 32 years, then en- 
gaged in farming near Ottumwa for 
eight years. Returning to Rath in 1918 
as killing boss, in charge of the slaugh- 
tering and cutting departments, he was 
gradually given broader duties until 
he became plant superintendent. 

John W. Rath, former president and 
now chairman of the board of the com- 
pany, once stated that Morris “proba- 
bly knows more men in the employment 
of packers than any other man in the 
business.” 


J. W. MORRIS 





and in addition to his office will main- 
tain warehouse and cooler facilities to 
serve his shippers. 

@ An estimated 6,000 Swift & Com- 
pany employes and their families filled 
to overflowing the Shrine auditorium at 
Los Angeles on June 29 for the West 
Coast premiere of the company’s docu- 
mentary film, “Red Wagon.” In addi- 
tion to Swift executives and workers, 
a large number of meat industry repre- 
sentatives from other packing plants 
also attended the showing. 

® Governor Goodland of Wisconsin on 
June 26 signed into law a measure ex- 
empting from provisions of the state 
slaughterhouse law animals produced 
and slaughtered by farmers on farms. 
@ The Mouret Packing Co., Opelousas, 
La., on June 22 resumed operating un- 
der BAI inspection, it is reported. 

@ Foremost Kosher Sausage Co. of 
Philadelphia is preparing its plant for 
operation under federal inspection. The 
work is being done under the supervi- 
sion of Morris Fruchtbaum, packing- 
house architect. 

@ E. Frank Lavan, Philadelphia provi- 
sion broker for many years, drowned in 
Lake Pocono, near Stroudsburg, Pa., on 
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July 6 when he fell overboard after suf- 
fering a heart attack while fishing with 
friends. He was active in the manage- 
ment of the Carstens Packing Co., Phil- 
adelphia. Earlier, he was in charge of 
the Philadelphia branch of Libby, Mc- 
Neill & Libby and at one time had been 
wholesale meat manager for Wilson & 
Rogers, Inc. 

@ James E. O’Neill, executive of the 
Mission Provision Co., San Antonio, 
Tex., has been elected to a third term 
as president of Associated Employers, 
Inc., of that city. Achievements of the 
organization during O’Neill’s latest 
term were highly praised by the board 
of directors. 

@ Herbert C. Cook, 83, connected with 
the wholesale meat trade at Yarmouth, 
N. S., on his own account for many 
years and operating throughout Nova 
Scotia, died recently in that city. 

® Los Angeles county, Calif., has been 
granted an OPA permit to slaughter 
county-owned cattle and hogs for use 
in its public institutions. Existing regu- 
lations forbade the county to slaughter 
70 head of hogs raised on the jail honor 
farm at Castaic and seven beef cattle 
at the Hondo county farm. 

@® The Little Rock Packing Co., Little 
Rock, Ark., is now operating under gov- 
ernment inspection. In newspaper ad- 
vertisements, the company urges the 
cooperation of Arkansas livestock rais- 
ers in shipping their stock to the plant. 
The company is also advertising for 
extra help, with present production 
schedules calling for more butchers, 
casing helpers and sausage workers. 


@ J. M. Foster, vice president of John 
Morrell & Co. in charge of operations, 
has announced the recent appointment 
of P. W. (Pat) Or- 

man to the posi- 

tion of divisional 

superintendent in 

charge of employe 

relations for the 

plant operating de- 

partments. The 

promotion became 

effective June 18. 

In this position Or- 

man works directly 

under J. V. Snyder, 

superintendent. 


Since October, 
1942, Orman has 
served as plant 
employment manager at Ottumwa. He 
has been associated with Morrell’s since 
October, 1929, most of that time in the 
personnel department. For a short time 
he served as Morrell salesman at Co- 
lumbia, Mo. 

Foster also announced the appoint- 
ment of Wayne Brubaker to succeed 
Orman as employment manager in the 
personnel department. Brubaker has 
been employed in the personnel depart- 
ment at Ottumwa for the past two 
years following his honorable discharge 
from the Army in June, 1943. 

@® Purchase of waterfront property for 
establishment of one of the largest 
freezing and cold storage plants along 
the Atlantic coast at Brunswick, Ga., 


PAT ORMAN 
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HOW TO GET A HEAD 


Harry Gruenberg, Springfield, Ill., repre- 
sentative of Mayrose Packing Co., St. 
Louis, Mo., displays giant head of cabbage 
which he raised in Victory garden this 
year. Cabbage tipped the scales at 10 Ibs. 





has been announced by Sam L. Lewis. 
The plant, specializing in seafood of all 
kinds, will alse have facilities for beef 
and pork curing and storage. 

® G. Harold Smith of Smith, Brubaker 
& Egan, Chicago, industrial engineering 
firm which specializes in architectural 
projects in the meat packing field, was 
reelected president of the Illinois So- 
ciety of Architects at the forty-eighth 
annual meeting of the association held 
in Chicago recently. 

@® Max Milstein, 69, retired packing 
company executive and cattle buyer, 
died at his home in Denver June 24 fol- 
lowing an illness of six months. Mil- 
stein began his 56-year career as a 
cattle buyer at the Denver yards, later 
becoming affiliated with the old Blay- 
ney Murphy Packing Co. He retired in 
1943 as an employe of the H & M Pack- 
ing Co., Denver. 


@ The Ohio house of representatives on 
June 29 defeated a conference report 
on a bill to regulate livestock sales 
after advocates of the measure dis- 
agreed over a bonding provision. 


® New coolers, a remodeled cutting 
room and new welfare rooms are being 
constructed at the plant of S. E. Sost- 
mann & Co. of Philadelphia. The firm 
makes SOS brand sausage. Morris 
Fruchtbaum, Philadelphia architect, is 
in charge of alterations. 


@ Castleberry’s Food Co., Augusta, 
Ga., has been granted the WFA “A” 
award for its food production record. 
The firm of Walti, Schilling & Co., Inc., 
Santa Cruz, Calif., has been awarded 
the white star, which is given for a 
second years’ outstanding performance. 
@ Julius Lipton, president, Aromix 
Corp., Chicago, is receiving the con- 
gratulations of friends in the industry 
upon becoming a grandfather. The 
father of the new grandson is a medical 
officer with the 238th General Hospital 
in Germany. 


Staren Wins Army Award 
For Canned Meat Buyi 


John E. Staren, canned meat pp 
curement specialist, has been offici 
commended and praised for exceptia 
civilian service in the name of See 
tary of War Henry L. Stimson 
Brigadier General J. E. Barzyn 
commanding general of the Chie 
Quartermaster Depot. The official ci 
tion ceremony took place at the de; 
on July 10 in the presence of high 
ing officers, depot executives and 
resentatives of the meat industry. 
Staren is the eighteenth War Dep: 
ment civilian to be so honored si 
the beginning of World War II. 


General Barzynski presented to 
Staren the commendation and citatj 
which is in form of an official documem 
tary certificate and a beribboned g 
wreathed emblem to wear on the lag 
The citation reads as follows: “In rep 
ognition of his outstanding achiev 
ment in the successful directing 
purchasing of all canned meats bou 
by the Chicago Quartermaster Dep 
His alertness and thorough ae 
of the industry have been of inesti 
ble value in the speedy and effici 
supply of subsistence for the arn 
forces. and has resulted in tremendom 
savings to the government.” 

Mr. Staren entered the federal sere 
ice in 1942 as head procurement spe 
cialist and was assigned to canne 
meat procurement. At present, he pu 
chases all canned meats for the Armp 
Navy and Marine Corps. The subsist 
ence program administered by Star 
consists of the procurement of 53 dit 
ferent meat items and 8 cheese item 
from some 169 firms located in all part 
of the United States. It involves a pe 
culiarly complex problem in that cm 
rent, accurate, finger-tip knowledge d 
an enormous mass of detail is require 
effectively to pursue sound purchasing 
policies. 


Oma 


ee eee ee 





@ Howard C. Greer, vice president an 
general manager of Kingan & Co., Ib 
dianapolis, has been elected a directo 
of the National Association of Cost At 
countants for a three-year term. Ht 
has been active in the affairs of th 
Indianapolis chapter of the association 
and has given several’ technical talk 
before chapters in other cities. 

@ Newbrook Packing Co., Inc., has beet 
incorporated in New York City to ded 
in meat products of all kinds. Israd 
Harkavy is the incorporator. 


@ Marine Pfc. Dale H. Miller, forme 
employe of the Rath Packing @, 
Waterloo, Ia., received 25 shrapnd 
wounds in the left leg, face, one ef 
and both arms June 2 on Okinawa. 
is now recovering at a base hospital 
® Construction of a beef packing pl 
to operate under federal inspection 
now under way adjacent to the 0 
Brothers Union Stockyards at Merid 
Miss. The building will contain f 4 
ties for slaughtering 480 calves 4 

it is announced, and will employ 
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INSTANTANEOUS HEATER 


No objectionable noise, pipe hammering or shak- 
ing pipes with the exclusive “Pressurizer Piston” 
in the PICK INSTANTANEOUS HEATER. 
Acting as a part of the steam injection tube it 
stabilizes injection pressure and automatically 
compensates for changes in heater load. 


“Custom-selected to fit your needs Pick heatersare 
obtainable in 7 sizes with maximum capacities 
ranging from 10 to 200 gallons per minute. Every 
heater is capable of sustained and accurate de- 
livery of any volume from a mere trickle to its 
full capacity. Any temperature within the effective 
range of 40 to 180 degrees Fahrenheit can be in- 


stantly selected and accurately maintained by 
merely changing the setting of the thermostat. 


The versatility of the PICK INSTANTANEOUS 
HEATER fits it for all industrial needs, As a 
PRIMARY HEATER, capable of delivering any 
specified volume of water up to 200 gallons per 
minute, Asa SUPPLEMENTARY HEATER for 
“spot” applications near the point of use, And 
as a BOOSTER HEATER easily installed in the 
discharge line to automatically “boost” and cor- 
rect temperature deficiencies. For complete in- 
formation and specifications write PICK MFG. 
CO., Dept. 1104, West Bend, Wisconsin, 


Made ty PICK MANUFACTURING CO. 


WEST BEND, WISCONSIN, U. S. A. 


The National Provisioner—July 14, 1945 





250 persons. The project is expected to 
cost approximately $400,000. 

@ Field Marshal Sir Henry Maitland 
Wilson, head of the British joint staff 
mission to the U. S. and veteran of 
much rugged duty in the Middle East 
and Africa, recently visited the plant of 
Kingan & Co., Indianapolis, while in 
that city. He was accompanied by Lt. 
Col. Christopher Sinclair of the British 
Army, a nephew of William R. Sinclair, 
president of Kingan & Co. 

@ Elpidio Bofill, president of Anglo- 
American Agencies, Cuban representa- 
tive of Hately Bros. Co., was visiting 
in Chicago late last week. 

@ Fire late last month destroyed the 
Salcedo Meat Co. slaughterhouse at 


Chico, Calif., causing damage estimated 
at $125,000 and resulting in the loss of 
meat and hides valued at $23,000. The 
cause of the blaze was undetermined. 
Joe Salcedo, proprietor, said he planned 
to rebuild the plant. 


@ By eliminating Wednesday deliveries, 
Jack Franzos & Co., Pittsburgh, Pa., 
keeps two trucks traveling daily four 
days a week in the city and sends out- 
of-town orders by parcel post, accord- 
ing to Clarence Hourvitz, bookkeeper. 


@ J. A. Hamilton, vice president in 
charge of branch house operations of 
Wilson & Co., Chicago, assisted by J. 
F. Costello and M. Zimmerman, di- 
rected a recent managers’ meeting at 
the Hotel William Penn, Pittsburgh, 





Finished Products Packaging 
Must Be Profitable Too... 


EXACT WEIGHT Shad- 
owgraph Scales check-weigh- 
tng small containers of pow- 
dered eggs in the Cracker 
Jack factory, Chicago, Ill. 


Dehydrated, as well as a hundred other meat items, are finished 
products, profitably made, when they enter the packaging oper- 
ation. Packaging in consumer or institutional containers must 
be profitable too. This operation requires scales ... good ones 
... the right ones. In fact the better the scales the better assur- 
ance a profit will be made. Packaging leaks are costly, unneces- 
sary and unprofitable. When you use EXACT WEIGHT Scales, 
fitted to the job, packaging will be profitable too. Write for the 
Meat Packers Scale Catalog today. 





THE EXACT WEIGHT SCALE COMPANY 


400 West Fifth Ave., Columbus 8, Ohio Depi. F 783 Yonge St., Toronto, Canada 








when 35 district managers from the 
Huntington, W. Va., and Syracuse, 
N. Y., districts attended. 


@ Anglo-American Packing Corp., 517 
W. 57th st., New York City, has filed 
plans for additions to its plant. The 
$50,000 expansion program will include 
a 30-ton boost in refrigeration capacity, 
smokehouses and freezers. The com- 
pany is now operating under Army 
contracts. 

@® Dr. B. W. Fairbanks has joined the 
staff of the American Dry Milk Insti- 
tute, Inc., Chicago, as head of the divi- 
sion of scientific development. He will 
have charge of the laboratories, the 
research program, scientific publica- 
tions, and the technical phases of the 
various uses of dry milks and their 
quality development. He resigned his 
position as professor of animal hus- 
bandry at the University of Illinois on 
May 1. 


@ Charles Norteman of the Charles 
Norteman Packing Co., Wheeling, W. 
Va., was the guest of J. O. Strigle, east- 
ern representative, H. J. Mayer & Sons 
Co., on a recent fishing outing of sev- 
eral days’ duration. They caught more 
than 100 large trout and Strigle landed 
a 72-lb. sea bass. Feasting on soft 
crabs, Norteman reportedly ate 18 at 
one meal. 


| @ J. L. Walters, 63, retired, formerly 
| of Charleston, S. C., who passed away 
| on May 11, had a long and diversified 


record of service in the industry. Affili- 
ated for many years with Wilson & Co, 
he became assistant superintendent of 
the New York plant, later joining 
Schaffner Bros., Erie, Pa., and serving 
as general superintendent for 19 years, 
His last position was as general super- 
intendent for the Val Decker Packing 
Co., Piqua, Ohio. Walters is survived 
by his widow and three daughters. His 
only son, Lt. John L. Walters, jr., died 
in France in August, 1944. 


@ Frank Rath, 71, died of a stroke at 
Waterloo, Ia., on June 20. He had been 
employed by the Rath Packing Co. for 
50 years. Burial was in Fairview ceme- 
tery, Waterloo. 


@ Present day methods of marketing 
and distributing meat and poultry 
products were described by Swift & 
Company representatives during July 
when they were guest instructors at 
the University of Arkansas summer 
session. Henry Schumacher and C. 
Leonard Wiseman of the merchandis- 
ing service department and T. G. Chase 
of the agricultural research depart- 
ment, all of the Chicago office, were 
Swift instructors. 


@ J. V. Snyder, superintendent of the 
Ottumwa plant of John Morrell & Co. 
has announced the promotion of Francis 
Mullin, assistant foreman of the fresh 
meat department, to the post of fore 
man of the freezer department and the 
transfer of George Ford, formerly as 
sistant foreman of the tank department, 
to the three flavor and dry dog food 
departments as foreman. The latter 
succeeds Donald Reedquist, recently 
transferred to the general office. 
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Industry Gold Stars 


x * * 


ANDERSON, REUBEN.—S/Sgt. Reuben A. 
Anderson, killed in Germany on March 7, 
was on leave from the boiled ham depart- 
ment of Geo. A. Hormel & Co. Earlier, he 
had been reported missing in action. 


BOOTH, HAVEN.—Pfc. Haven Booth, on 
leave from the stock food department of 
Geo. A. Hormel & Co., was killed in action 
in Germany. 


DAHLGREN, BURR.—Ensign Burr Dahl- 
gren, member of the invoice department of 
Geo. A. Hormel & Co., was killed in a train- 
ing crash in this country on May 26. 


DANKERT, FRED.—S 2/C Fred John Dan- 
kert, killed in action in the Pacific, was a 
member of the sweet pickle department of 
Geo. A. Hormel & Co. 


DITTENHAUSER, ALFRED.—Pfc. Alfred 
Dittenhauser, formerly employed in the pork 
by-products department of the Sioux Falls 
plant of John Morrell & Co., was killed in 
action in Germany on April 10. 


GRAFF, CHESTER.—Sgt. Chester Graff, 
former member of the invoice department 
of Geo. A. Hormel & Co., was killed on 
Luzon April 10, it is reported. 


GROSS, DALE.—S/Sgt. Dale Gross, 20, a 
bombardier, former employe of the Rath Pack- 
ing Co., was killed in action over Italy on 
March 10. He entered the armed forces on 
July 1, 1943. 


GUNDERSON, CLARENCE.—Pfc. Clarence 
Gunderson, 21, was killed in action on Min- 
danao in the Philippines on May 22, it is 
announced. Before entering the armed forces 
in March, 1943, he was affiliated with the 
Rath Packing Co., Waterloo, Ia. 


HALEY, JOHN.—Pvt. John R. Haley, 30, 
former employe of Wilson & Co. at Okla- 
homa City, Okla., was killed in action Feb- 
ruary 28 in Germany. He had previously 
been reported missing in action. 


JACOBS, RONALD.—Ronald Jacobs, 21, em- 
ployed in the canning department of the 
Sioux Falls plant of John Morrell & Co., was 
killed while serving in Germany, it is an- 
nounced. 


KELLEY, CARLYLE.—Carlyle X. Kelley, 
employed by the Tobin Packing Co., Inc., 
Fort Dodge division, prior to enlisting in the 
Navy in March, 1944, was reported killed in 
action on February 2, 1945, in the Southern 
Pacific area when his ship was destroyed by 
a typhoon. 


KRAMER, WILLARD.—Pfc. Willard Kra- 
mer, gn leave from the sheep offal depart- 
ment of Geo. A. Hormel & Co., was killed 
in action in Italy during April, it is re- 
ported. 


McINERNEY, JOHN.—Pvt. John McInerney, 
former Ottumwa pork cutting department 
employe of John Morrell & Co., was killed in 
action in Germany on April 14 while serving 
with an infantry regiment intelligence unit. 


MERINO, JESSE.—Sgt. Jesse Merino, Swift 
& Company employe formerly reported as 
missing, was killed in action in Germany on 
November 28, 1944, it is now announced. 
He worked for the company at Kansas City 
in the sheep loading department. 


PINNEO, HARRY.—Flight Officer Harry B. 

eo, former Ottumwa plant employe of 
John Morrell & Co., was killed in a plane 
crash in India on May 29. He was en route 
to Delhi for a 15-day rest period following 
the completion of 70 missions piloting Army 
transports over the Himalayas at the time 
of the accident. 


POSEY, H. F.—Ist. Lt. H. F. Posey, ir.» 

on leave from the Hormel branch at Mobile, 

Ala., was killed in the crash of a B-26 me- 

ae, bomber over Liege, Belgium, on May 
, 1944, 


STEBURG, DONALD.—Donald A. Steburg, 
formerly employed by the Ft. Dodge divi- 
sion, Tobin Packing Co., Inc., was killed in 
Germany on April 6, 1945, it is announced. 


STURM, GEORGE.—Pfc. George E. Sturm, 
killed in action in Remagen, Germany, on 
March 15, was formerly employed by the 
Aberdeen branch house of John Morrell & 
Co., entering the service in July, 1942. 


SWEATT, RAYMOND.—Pvt. Raymond C. 
Sweatt, former employe of the smoked meat 
department of John Morrell & Co., Ottumwa, 
was killed in action on Okinawa on April 12. 
He was a member of an infantry regiment. 


WOLFE, JOHN.—John H. Wolfe, employed 
by the Ft. Dodge division, Tobin Packing 
Co., Inc., from July, 1936, until joining the 
Army in January, 1942, was killed in action 
January 7, 1945, in the European area. He 
served in the medical corps before being 
transferred to the infantry. 


MEAT BOARD SPECIALIST 


morale of all the men depend on them.” 
He added that housewives might learn 
TELLS IT TO THE MARINES a lesson by inspecting the manner in 
Donald Tyler, meat specialist with which Marine galleys render fats and 
the - National Live Stock and Meat conserve food. 
Board, is probably one of the few men Demonstrating the correct way to 
who can “tell it to the Marines” and get sharpen and clean knives, Tyler ex- 
away with it. plained that the antique meat-cleaver is 
Tyler recently completed a two-day overworked and that a simple boning 
meat cutting demonstration at Camp knife is much more effective. He illus- 
Pendleton, Oceanside, Calif., in which trated how a boning knife can be em- 
he showed Marine butchers and cooks ployed to utilize every possible portion 
how to use meats to the most nutritious of meat and fat. 
and appetizing advantage without Tyler sums up the gist of 4,000 lec- 
waste. tures to military installations with: 
“Butchers and cooks are the mostim- “There is no such thing as tough meat. 
portant group in any military organiza- Any meat needs only proper carving 
tion,” said Tyler. “The health and _ and preparation to become tender.” 
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Production Package 


The Votator is exactly that—a production package in which all of the 
processing steps from rendered fat to finished lard have been wrapped 
up and tied together into one synchronized processing system. Every- 
thing is closed off from outside influences. Everything is under abso- 
lute mechanical control. Therefore the Votator not only produces lard 
with that snowy whiteness and smooth texture which spell sales 
appeal, but it does so uniformly at all times. And too, the Votator is a 
compact unit. It does its superior job in about half the space. Write 
to the Girdler Corporation, Votator Division, Louisville 1, Kentucky. 





A 
CONTINUOUS 
CLOSED 
LARD PROCESSING 
UNIT 





A GIROLER PRODUCT 





*Trade Mark Registered U.S. Patent Office 
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WHen you order Cudahy’s Sheep 
Casings, you get quality twice tested! 
*All Cudahy's Casings must pass a rigid 
test for uniformity in strength... are 
graded to a fraction of an inch by 
millimetric selection. These two processes 
help reduce breakage loss . . . help you 
make smooth, fine-looking franks and 
pork sausage! 


Over 79 different sizes—from 
minced luncheons to pigmy links— 
whatever sausage you make, we 
have the right beef, hog, or sheep 
casing you need—including imported 
casings. 


Fast Branch Service—gets your 
orders filled quickly from stocks on 
hand. Cudahy’s many branches are 
a big advantage to you—especially 
in these times. 

Fer casings of tested uniformity and high quality, order from 


Cudahy! Call or write direct today. Cudahy’s Casing Sales 
Experts will be gled to help you. 


THE CUDAHY PACKING CO. 


221 NO. LA SALLE STREET, CHICAGO 1, ILLINOIS 





MUCH STATE MARGARINE 
LEGISLATION AIMED AT 
GIVING MORE FREEDOM 


Fifty-eight bills directly affecting 
margarine were introduced in 23 state 
legislatures during sessions convening 
so far in 1945, according to the Na- 
tional Association of Margarine Manu- 
facturers. Ten margarine bills were 
enacted into law. None of these bills 
is opposed to margarine. With the ex- 
ception of two bills still pending (Ohio 
and Wisconsin) and the ten which were 
passed, all the other margarine bills 
were either killed by the legislatures 
or died with their adjournment. 

Seven bills were introduced propos- 
ing to impose further restrictions on 
margarine. None of these bills was 
passed. Minnesota Senate Bill 271, 
which prohibits the sale of manufac- 
tured foods containing imitation butter 
flavoring, has been interpreted not to 
include margarine. 


Sixteen duration bills were 
duced in ten states. 
three varieties: (1) suspending state 
taxes, (2) suspending prohibitions 
against use of margarine in state insti- 
tutions and (3) suspending prohibitions 
against manufacture and sale of col- 
ored margarine. Two of these bills, 
New York Senate Bill 365 and Penn- 
sylvania House Bill 457, permitting the 
use of margarine in state institutions 
for the periods of one year and two 
years, respectively, were enacted into 
laws. Four other bills proposing to sus- 
pend or repeal prohibitions against the 
use of margarine in state institutions 
were considered. 

Two bills exempting margarine con- 
taining soybean oil from the margarine 
sales tax were enacted into laws in 
Colorado and Kansas. Five bills pro- 
posing to reduce or eliminate existing 
taxes on margarine were introduced. 
Thirteen bills designed to suspend or 
eliminate the restrictions on coloring 
margarine were introduced in nine 
states. North Carolina House Bill 143, 
repealing the prohibition against the 
sale of colored margarine, except in 
public eating places, became law on 
March 13. Ten bills relative to license 
fee requirements were introduced in 
five states. Five of these were de- 
signed to eliminate the present imposi- 
tions and two to reduce them. Two of 
these bills proposed to increase the 
present fee. Vermont House Bill No. 
252, providing a sliding scale of license 
fees for sale of margarine based on 
quantity of margarine sold, was en- 
acted into law. 

Bills proposing regulatory changes 
were introduced in nine states. In 
Georgia the law was amended to ob- 
viate the necessity of labeling each 
package “oleomargarine” and of noti- 
fying guests in public eating places 
that the substance served is “oleomar- 
garine.” In Nevada it is now required 
that margarine be sold only in the fol- 
lowing sizes: % lIb., % Ib., 1 lb., 1% 
lb., or multiples of one pound. A state- 
ment as to its true weight must be 


intro- 
These were of 


printed on the label or outside wrappe 
in Gothic type not less than % ine 
square. California made a _ techni¢ 
change in its law so that the marga 
labeling requirements are applicable 
anyone making margarine, wheth 
lawfully or not. 


More Feed is Needed or 
Hog Cut Will be Shart 


More feed must be made availak 
to producers and ceiling prices must 
adjusted to meet increased producti 
costs or the situation in hogs and po 
is likely to become worse, the Produce 
Live Stock Commission Associati 
warned this week. Pointing out 
the recent production drop in pork 
the greatest in the history of the 
dustry, the cooperative warned 
only immediate steps will forestall 
fall pig crop far under the number f 
quired. 

“Instead of raising more pigs 
thus help relieve the meat shortag 
an officer of the Producers decla 
“farmers are being forced out of # 
hog business because of inadequ 
price margins and inability to obt 
corn in many sections. 

“While there are very large q 
ties of carryover corn in the coun 
the owners of this grain are unwill 
to part with it in view of the unce 
ty of this year’s crop. Hog feeders, 
turn, fear that in the case of a sh 
corn crop the grain can be obtai 
only on a black market basis. The 
not sufficient return in converting ¢ 
into pork to justify any special 
That is especially true with unsatisf 
tory labor conditions.” 

Farm leaders of Missouri have 
the feed situation to the attention 
authorities in Washington and have 
gested that wheat again be made a 
able for feeding at prices compa 
to those of corn. 


OVERTIME FOR INSPECTOR! 


Federal meat inspection regulati 
have been amended by Secretary 
Agriculture Clinton P. Anderson 
read as follows: 

Section 257.4. Overtime work of 1 
inspection employes. The manager 
of an official establishment desiri 
work under conditions which will 
quire the services of an employe of 
division on Sunday or a holiday, or 
more than 8 working hours of any 
including Monday through Friday, 
for more than 4 working hours of 
Saturday, shall, sufficiently in adv 
of the period of overtime, request 
inspector in charge or his assistant 
provide inspection service during 
overtime period, and shall reimb 
the Secretary of Agriculture for 
cost of such overtime upon receip 
notice from an authorized official of 
department. It will be administrati 
determined from time to time 
days constitute holidays. 


The National Provisioner—July 14, 















































Recent Orders by 
War Agencies 











TIN CANS: The increasing scarcity 
of tin has necessitated the broadening 
of scrap salvage measures to include 
all industrial tin can users, through an 
amendment to Order M-325, the War 
Production Board has announced. The 
amendment requires all manufacturers 
who use the contents of tin cans in 
their manufacturing operations to 
adopt tin can salvage measures. The 
used tin cans must be properly pre- 
pared for salvage and delivered to the 
local salvage collection authorities or 
designated tin scrap collection dealers, 
WPB said. 

PIPE: Resellers of pipe who furnish 
threaded and coupled line pipe 8 in. 
and larger to fill orders for merchant 
pipe may charge the higher line pipe 
selling prices, according to OPA. The 
ruling was made, OPA said, to clarify 
pricing for resellers of pipe, many of 
whom cannot obtain 8 in., 10 in. and 
12 in. threaded and coupled merchant 
pipe that they order and are having to 
accept threaded and coupled line pipe 
in the same sizes. The difference be- 
tween threaded and coupled line pipe 
and threaded and coupled merchant 
pipe, OPA pointed out, is in the size of 
the coupling, type and length of thread, 
and the pressure to which the material 


is tested. OPA said the line pipe price, 
which is higher than the price of mer- 
chant pipe, may not be charged, how- 
ever, unless the pipe offered for sale 
meets the line pipe specifications. 

SHIPPING CONTAINERS: Quota 
restrictions on the use of new fiber 
shipping containers for food products 
have been eased by making the quotas, 
with a few exceptions, interchangeable 
for all foods. The exceptions are meat 
and meat products, fishery products, 
dairy products, poultry, eggs, unproc- 
essed fresh fruits and vegetables, and 
canned or frozen fresh fruits and veg- 
etables. Manufacturers and packers 
making appeals for more fiber shipping 
containers than are allowed them un- 
der Order L-317 should address them 
to the containers division, War Produc- 
tion Board, Washington 25, D. C., WPB 
said. Frequently, appeals have been 
incorrectly addressed to the container- 
board branch of the paperboard divi- 
sion, which has resulted in unnecessary 
delay. The containers division appeals 
committee handles these cases, WPB 
emphasized. 


FINANCIAL NOTES 


Board of directors of John Morrell & 
Co. has declared a dividend of 50c a 
share on the common stock, payable 
July 31 to shareholders of record at 
the close of business on July 14. 


HORSEMEAT DEMAND GROWS 


Domestic demand for horsemeat ha 
so increased that shipments of thy 
product to Europe have been stopped 
recently, according to a statement 
J. L. Hagens, manager of the 
Packing Co., Topeka, Kans. Howe 
he disclosed plans to resume shipmeng) 
in the near future if space becomm 
available. ; 

“People are just eating the stuff 
cause they can’t get beef,” Ha ‘ 
said. “We’re shipping between four am 
five carloads of quarters a day to Bam 
ton and New York from our two pla ' 
They eat it back there. All that is® 
addition to millions of one-pound p 
ages.” 


Soya Flour Approved 


(Continued from page 13.) 


states the division’s policy on the 
ter content of puff pastry shorte 
The MID memorandum says on 
points: 

“Pork for use in pork sa 
whether fresh or smoked, and the 
and meat by-product ingredients @# 
breakfast sausage, whether fresh @ 
smoked, shall not contain more th 
50 per cent trimmable fat, that is, 
which can be removed by thorough 
practicable trimming and sorting. ~ 

“Puff pastry shortening shall m 
contain more than 10 per cent water’ 





ROBBINS « MYERS 


RS - HOIST 


More beef is being dressed on R & M electric hoists 
than ever before. These speedy “lifts’’ get the most 
out of manpower—help butchers do better work, faster 
—cut costs—save time ... now, and for years to 
come. There’s real economy in R & M quality. 


A SERVICE TO PACKERS 
BOTH LARGE AND SMALL 


Type F, for loads 
from 1000te 
15,000 pounds. 


Robbins & Myers builds hun- 
dreds of standard hoists in types 
and sizes for every packing plant 
purpose. Let us study your needs, 
and recommend equipment that 
suits both your work and your 


pocketbook. 


“Take It Up with R & M” is 
good advice, and good business. 
Sales & Service Headquarters 
blanket the nation. A letter will 


bring action. 


n Canada 





HOIST & CRANE DIVISION 


Robbir 


SPRINGFIELD 


& Myers Co # Conada, Ltd., Brantford 
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Improves Your Production 


@ Users of the NIAGARA “No-Frost” Method have 
better protection of quality in fresh or frozen foods, and 
save power and avoid troubles in operation. 


1. Always uniform and full production 
capacity. 

2. No progressive loss of capacity from 
icing. 


You reach low operating temperatures quicker, obtain 
correct product interior temperatures more rapidly, hold 
them with less expenditure for power. 


Write for Niagara Bulletins 83 and 95 and complete infor- 
mation on individual applications to different industries. 


NIAGARA BLOWER COMPANY 


Over 30 Years of Service in Industrial Air Engineering 
Dept. NP-75, 6 E. 45th St. NEW YORK 17, N.Y. 
Field Engineering Offices in Principal Cities 
PATENTED 
INDUSTRIAL COOLING HUMIDIFYING e@ AIR 
HEATING @® DRYING ENGINEERING EQUPT. 





DESIGNED FOR PACKERS 


PITTSBURGH-ERIE SAW 
AND GRINDER SERVICE 





Pesco Pete can supply the PESCO SAW SERVICE Large hand saw frames, beef 
perfect tools for the heavy paced ne pie ee oe ——- pon a 
‘orheavy . Sharp filed blades, individually wrappe 

are ‘. ta and inspected perfect—ready for quick blade changes. 
i ceeds 6 ‘ PESCO BAND SAW BLADE SERVICE Machine-filed, 

y to supply you inspected band saw blades to fit more than 40 types of 
meat and bone cutting machines. Pesco Pete will keep 
them repaired and supplied. 
LARGE CHOPPER PLATE AND KNIFE SERVICE Made 
in sizes to suit your needs and ready for long and faith- Pesco Pete will be pleased to give you 
ful service. complete details, or you may write direct. 


PITTSBURGH-ERIE SAW CORPORATION 


4017-31 LIBERTY AVENUE PITTSBURGH, PENNSYLVANIA 
BRANCH PLANTS: ST. LOUIS and LOS ANGELES 


with the following efficient 
services, for a small monthly 
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Next time you 
have to store pure 
lard and dump 
and use it again, 
put some Nuchar 
in it when tiercing, 


to keep it sweet, 


white and clean. 


Crate t DOs TRIAL CHEMICAL SALE: 


NUCHA 


> i= 














A BASIC SERVICE 


FOOD and ALLIED FIELDS 


A limited number of selected clients 


now utilize the following services: 


SALES CONSULTATION— 
Unbiased individual attention to all phases of distribution systems 
from manufacture to consumer sales. 


MERCHANDISING— 
Specific planning, geared to present advertising programs, to as- 
sure faster movement of products at point of sale. 


PUBLICITY and PUBLIC RELATIONS— 
Establishment of complete news services—integration of these 
important merchandising aspects into the over-all plan of distri- 
bution. 


FROZEN FOODS— 
A service embracing complete engineering and processing activi- 
ties for the Frozen Food and Dairy Industries. 


Inquiries are welcome about these and other 


Bet, 


BUSINESS 
56 E. WALTON PLACE 
CHICAGO 11, 


WHITEMALL 2116 
HLtimors 











New Trade Literature 


Lifts (NL 208).—Three new four 
page pamphlets have been issued by the 
Globe Hoist Co. dealing with various 
types of industrial hydraulic lifts. Say. 
ings in time, labor and money are 
claimed where these hoists are used, 
One of the brochures is devoted to hy. 
draulic freight elevators with several] 
possible packinghouse uses suggested, 
Globe Hoist Co. 

Conduits (NL 209). — “Therm-0. 
Tile, the Conduit for Underground Pipg 
Lines,” is the title of a four-page illus. 
trated bulletin published by H. W. Por 
ter & Co., manufacturers of conduits 
for hot and cold pipe lines. Described 
are four advantages claimed for Therm. 
O-Tile. In addition, the pamphlet shows 
a modified design for use in excep 
tionally wet or submerged areas.—, 
W. Porter & Co. 

Saw Blades (NL 218).—A nove 
booklet called “Meet Slim, the Say 
Blade,” has been issued by the Pitts 
burgh-Erie Saw Corp., telling in story 
form the extreme care with which saws 
are renovated at the plant after they 
have become worn and dull from exten 
sive meat cutting duties. Each step in 
the process is outlined, down to the final 
inspection which, it is said, guarantees 
that saws emerge in perfect condition, 
—Pittsburgh-Erie Saw Corp. 


Bulk Conveyor (NL 219).—Develop- 
ment of a new type of conveyor for bulk 
materials is announced by the Link-Belt 
Co. in a brochure which explains that 
the conveyor is both self-feeding from 
any one of several spouts and self-dis- 
charging to any number of points, thus 
permitting continuous automatic opera 
tion. Another feature of the conveyor 
is that the material is carried in bucket 
supported on rollers, rather than being 
dragged in a trough.—Link-Belt Co, 

Pumps (NL 220).—Two bulletins have 
been issued by Fairbanks, Morse & ©. 
describing their low-lift, large capacity 
pumps and their oil lubricated turbine 
pump. Illustrations, including pictures 
of actual installations and close-ups of 
equipment, are supplemented by concise 
text which provides a complete insight 
into the pumps’ operations and uses— 
Fairbanks, Morse & Co. 

Electric Controllers (NL 225).—A 
new 16-page bulletin describing 
new Microact and other electric type 
Pyromaster controllers has been issued 
by the Bristol Co. Several different 
types of controllers are illustrated and 
described, contact and load circuit wit 
ing diagrams are provided, and typical 
applications indicated.—Bristol Co. 


Use this coupon in writing for New Tralt 
Literature. Address The National Provisiont, 
giving key numbers only. (7-14-45). 
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Portio 
brought 
heat is 
portions 


No. 2 
METHO 
patented 
signor te 


The Nat 





Vernon, Ohio, a corporation 


RECENT PATENTS) ~~ 


The information below is furnished 
by patent law offices of 


LANCASTER, ALLWINE & 
ROMMEL 

468 Bowen Building The container is a paper one, having 

Washington 5, D. C. a thermoplastic adhesive coating to 

The data listed below is only a brief provide, when folded and sealed, a her- 
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. review of recently issued pertinent | ™¢tically-sealed box. 

a patents obtained by various U. 8. No. 2,379,043, CONTAINER, patent- 
a Patent Office registered attorneys for | ed June 26, 1945 by Arthur F. Stag- 
its manufacturers and/or inventors. meier, Upper Montclair, N. J., assign- 
ed Complete copies may be obtained di- or to General Goods Corp., New York, 
m- rect from Lancaster, Allwine & Rom- N. Y., a corporation of Delaware. 

ws mel by sending 25c for each copy de- 

ep sired. They will be pleased to give 

i. you free preliminary patent advice. * seeeeee 

vel 

aw No. 2,378,505, COLLAPSIBLE 

tts. CRATE, patented on June 19, 1945, 

ory by Carl H. Roumillat of Neptune Beach, 

Ws Florida. - : 

hey * : : 
ene Adapted for vacuum packing, this 
» in cardboard container also has a mois- 


ture impermeable layer. 


BE 


Ss 


CLAIMS STEER RESCUED 
FROM BAY AS SALVAGE 


Whether a steer which tumbled into 
Los Angeles harbor last week consti- 
tutes “salvage” under maritime law 
was the legal technicality raised when 
one of a herd of cattle being transferred 
from Catalina Island to the Los Angeles 
Union Stockyards fell from the ship- 


ing barge into the harbor. 
A shipping crate is provided having ° 


battens of special shape and disposed PR gy ee ao Better smoke 
differently than in conventional crate , P ~ 


: claimed that the right of salvage ap- enetration and 
Guaruction. plied to the steer as it would to a dere- P 


No. 2,379,361, SEALING MACHINE _lict ship when brought into port. Wal- i 
AND THE LIKE, patented June 26, ters refused to return the steer to its finest flavor 
1945 by Leon E. La Bombard, Nashua, owner, the Catalina Island Co., and took 
N. H., assignor to The International it home while lawyers pored over their ave 
Paper Box Machine Co., Nashua, N. H., admiralty books and even consulted 
a corporation of New Hampshire. Charles H. Carr, federal attorney. 


The controversy was eventually set- Wi LSON’S 
tled when Loren Garrison, state agri- 
culture inspector, asserted, “It’s merely 
a stray steer, that’s all, whether on w ATU a AL 
land or in the sea,” and persuaded Wal- 
ters to surrender the animal. USAGE CASIN 


product of 


aba93 “RESP EFEELES 


a 
2. 








40-HOUR WEEK CONTRACTS 


Approximately 1,400 meat cutters 
employed in 25 Los Angeles and Ver- 
non, Calif., meat packing and canning 
i plants will enforce a 40-hour week con- 
— of the receptacle are tract with operators of the companies 
ays together by the machine and jnstead of working 52 to 58 hours per 
eat is then applied to their edge week, officials of Butchers Union 563 Producers, importers 
Portions. announced at Los Angeles. Exporters 

No. 2,377,358, CONTAINER AND Union officials said the decision was pe 
METHOD OF FORMING THE SAME, reached after packers had rejected re- PLANTS, BRANCHES AND AGENTS 100 
~ patented June 5, 1945 by George Ar- quests for two-week vacations with pay PRINCIPAL CITIES THROUSHOUT THE WORLD 

ington Moore, New York, N. Y., as- following five years’ employment, and General Office: 4100 S. Ashland Ave., Chicage, Ill. 
Signor to Shellmar Products Co., Mount six days sick leave. 








Git Esedsgel ise 











Bi The National Provisioner—July 14, 1945 


% 

ll” 

\ Vy, yy 
4 


\V 4A 





* 


GENUINE VEGETABLE PARCHMENT 
SPECIAL TREATED . . 
GREASEPROOF .. 

WAXED .. 


Ferne WORLD'S MODEL PAPER MILL" 


Page 34 


SPECIALISTS IN PAPERS FOR THE 


MEAT PACKING 
INDUSTRY 


LG Ua Vw soloma's ici a9 .0:3 6 ; 
PARCHMENT COMPANY 


PARCHMENT . KALAMAZOO 99 . MICH. 


BRANCH PLANTS IN HOUSTON, TEXAS 
AND PHILADELPHIA, PENNSYLVANIA 





Me: 
plant: 
durin, 
accor 
put v 
000,06 
week 
the 2 
the co 

Ins} 
1945 ¢ 


Week I 
1945 
January 
January 
January 
January 
Februar, 
Februar; 
Februar; 
Februar; 
March 3 
March 1 


at 109, 
lbs. a 1 
last yea 

Inspe 
ended J 
head. 1 
the last 





Fall fa 
Five-ye 
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PROVISIONS AND LARD 2006, Rove 





OUTPUT DROPS BELOW 
QUARTER BILLION LBS. 
DURING HOLIDAY WEEK 


Meat production in federally inspected 
plants dropped down to 237,000,000 Ibs. 
during the holiday week ended July 7, 
according to the War Meat Board. Out- 
put was 16 per cent below the 282,- 
000,000 lbs. produced in the preceding 
week and 29,000,000 lbs. smaller than 
the 266,000,000 Ibs. turned out during 
the corresponding period in 1944. 

Inspected production by weeks, in 
1945 and 1944, has been as follows: 


Week Ended 1945 1944 
1945 Ibs. 


SEES 255255552522 
g5885225222522% 


The estimated slaughter 
under federal inspection for the first 
week of July was 210,000 head, down 
40,000 from the preceding week but 
4000 more than a year ago. Production 
of beef from this slaughter was figured 
at 109,000,000 lbs. against 129,000,000 
lbs. a week earlier and 96,000,000 lbs. 
last year. 

Inspected calf slaughter for the week 
ended July 7 was estimated at 96,000 
head. This was 17,000 fewer than in 
the last week of June and 25,000 fewer 


than a year earlier. The output of in- 
spected veal last week was estimated at 
10,000,000 lbs. compared with 12,000,000 
Ibs. in the preceding week and 14,- 
000,000 Ibs. in 1944. 

The estimate of inspected sheep and 
lamb slaughter for the week ended July 
7 amounted to 370,000 head compared 
with 435,000 for the preceding week 
and 386,000 in the same week last year. 
Production of lamb and mutton under 
federal inspection for the week was cal- 
culated at 15,000,000 Ibs., 2,000,000 Ibs. 
less than a week earlier but 1,000,000 
lbs. more than a year earlier. 


Inspected slaughter of hogs in the 
first week of July was estimated at 
633,000 head. This compares with 777,- 
000 for the preceding week and 1,049,- 
000 last year. The calculated produc- 
tion of pork (excluding lard) for the 
week was 103,000,000 Ibs., 21,000,000 
lbs. smaller than a week earlier and 
39,000,000 lbs. below the 1944 level. 


MAY MEAT PRODUCTION 


Total production of meat and lard 
from cattle, calves, hogs and sheep 
slaughtered under federal inspection 
during May, 1945: 

May. 1945 May, 1944 
bs. Tbs. 


552.557,000 511,778,000 
51,585,000 54,804,000 
Pork (carcass wt.).... be pond 


Veal 
mb and mutton ° y 
1,358,858,000 
528,725,000 
108,458,000 


'o 

Pork, excl. lard 

Lard and rendered 
pork fat 





CCC PURCHASES 











Purchases during the week ended 
June 30 were 78,575 lbs. of canned 
meats, 7,387,400 lbs. of lard and 6,025 
bundles of hog casings. 





SOWS FARROWED 
Spring Fall 
(Dec. 1- (June 1- 
June 1) Dec. 1) 
Thousand head 
4,344 
3,939 


Spring 
(Dee. 1- 
June 1) 
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‘Pall farrowings indicated from breeding intentions reports. 
"Five-year 1939-43) average pigs per litter used to compute number of pigs saved fall 1945. 


SOWS FARROWED, PIGS PER LITTER, AND PIGS SAVED, 1924-45, 
FOR THE UNITED STATES 
PIGS PER LITTER 


ll 
(June 1- 


PIGS SAVED 


Spring Fall Year 
(Dee. 1- (June 1- (Dee. 1- 
Dec. 1) June 1) Dec. 1) Dec. 1) 

Thousand head 
23,847 74,065 
70,310 


71,855 
86,952 
79,840 
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EFFICIENT CONTROL SYSTEM 
GUARDS ARMOUR INVENTORY 


Armour and Company’s “dollar ceil- 
ing inventory system,” introduced by 
George A. Eastwood, president, is de- 
scribed in some detail in a recent issue 
of Barron’s, national business and finan- 
cial weekly. This plan, it is said, en- 
ables Armour quickly to spot inventory 
items when they get out of line. At the 
same time, the system is flexible. 
Stocks can be swiftly adjusted to meet 
changing conditions. 


During periods of rising prices, the 
system militates against building up in- 
ventories; in periods of falling prices it 
limits losses because inventories on 
which deficits are encountered are not 
unnecessarily large. The system also 
helps minimize capital needs by reduc- 
ing funds tied up in inventories. 

Once a month, each of Armour’s 16 
major divisions makes an inventory, 
broken down into individual items and 
divided into products and _ supplies. 
These inventory items are then related 
to the sales trend over the past six 
months and to the general economic 
outlook. Armour operates a commer- 
cial research department which calcu- 
lates what the outlook is. These inven- 
tory reports are considered at a monthly 
meeting of all department heads and 
also reviewed by the president. 

If the sales trend of a particular item 
is down, the current supply of the prod- 
uct should also be declining. If it isn’t, 
the department head involved quickly 
takes steps to correct the discrepancy. 

At the present time, the meat short- 
age is keeping inventories of all pack- 
ing companies far below the danger 
level. Yet even now the Armour sys- 
tem is said to be helpful in controlling 
supply inventories. Supplies are a par- 
ticularly vulnerable spot today because 
it is necessary to order far ahead. The 
dollar value of supplies should move in 
the same direction as products, under 
the Armour inventory system. 


ARMY SHOE DEMANDS CUT; 
MORE CIVILIAN FOOTWEAR 


The Army announced on July 10 a 
reduction in shoe production require- 
ments for September. The output of 
combat boots will be reduced from 
2,100,000 pairs, the July—Aug. produc- 
tion rate, to 1,500,000 pairs; service 
shoes will be lowered from 700,000 to 
350,00 pairs. 

This decreased schedule will be con- 
tinued throughout the fourth quarter 
of the year, the Army said, adding that 
announcement at this time of the down- 
ward trend will provide a 60-day period 
for the industry to prepare for in- 
creased civilian production. 








Oe. 
LAND ‘EM SAFELY 








The ‘Boss’ Automatic Landing Device No. 401, prac- 
tical, positive acting, is essential for the safe landing 
of cattle on the bleeding rail. Equipped with auto- 
matic limit switch to-stop the motor and apply the 
magnetic brake, it holds the beef in proper position for 
safe landing. Shock absorber prevents transmission of 
shocks to gears in the hoist. Write for particulars— 
“BUY BOSS” for Best Of Satisfactory Service. 


BUTCHERS’ SUPPLY COMPANY 











Look Into 
Everything ROLLER CONVEYORS Can Do... 


Conveyors handle a wide variety of commcdities—parts, pack- 
ages, units, cartons, cans, bottles, barrels, bundles, drums, boxes. 
Available in light, average, or heavy-duty types for portable or 
stationary use, in a wide variety of sizes, styles and lengths... 
all built by Standard. They give you substantial savings in 
time and money. 

Write for catalog NP75 ‘“‘Conveyors by Standard”’—a refer- 
ence book that will prove very useful to you. 


STANDARD CONVEYOR CO. 
General Offices: North St. Paul 9, Minn. — Sales and Service in Principal Cities 


STANDARD Aji 





MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 


¢Carcass Beef 
Week ended 
July 11, 1945 
per ib. 
hfr., choice, all wts...... 20% 
hfr. good, all wts.........19 
hfr., com., all wts........17 
, bfr., utility, =s wts. Sasa 
Cow, commercial, all wts 17 
Cow, canner and cutter. 
Hindquarters, choice ° 
Forequarters, choice ......+-++++ 
Cow, hdq., commercial 
Cow foreq., commercial.........16% 


Steer, hfr., sh. loin, choice......82% 
Steer, bfr., sh. loin, good.......380% 
Steer, hfr., sh. loin, com........25% 

hfr., sh. loin, eB-cecveed 22 


hfr., a | choice 
hfr., round, good... ......21% 
hfr., rd., commercial 
hfr., rd., utility......... 18% 
, bfr., loin, choice. .....++++ 29% 
, bfr., loin, goed 28 
hfr., loin, commercial. ....23% 
Cow, loin, commercial o+-28% 
Cow, loin, utility 20 
w round, commercial. . 
Cow round, utility 
Steer, hfr., rib, choice 
Steer, hfr., rib, good 
Steer, hfr., rib, Somscoetal 
Steer, hfr., rib, utility....... «+ -18% 
Cow rib, commercial........ cove 
Cow rib, utility........ ecveseoce 
Steer, hfr., sir., choice..........27 
Steer, , sir., good 


Cow, sirloin, commerc 
Cow, sirloin, util. 
Steer, hfr., flank ste 
Cow, flank steak. 
Steer, hfr., reg. chk., choic 
Steer, bfr., reg. chk., good 
Steer, hfr., reg. chk.. com.. 
Steer, hfr., reg. chk., utility 
Cow, reg. chk., commercial 
Cow, reg. chuck, utility.... 
Steer, hfr., c. c. chk., choice 
Steer, hfr., c. c. chk., gd.. 
Steer, hfr., c. c. chk., com. 
Steer, hfr., c. c. chk., utility. 
Cow, ¢. ¢. chk., commercial 
Cow, c. c. chk., 

., foreshank....... 22+ e12% 


, brisket, 

, brisket, com 
Steer, hfr., brisket utility. . 
Cow, brisket, commercial ° 
Cow, brisket, utility............ 15 
Steer, hfr. back, choice 
Steer, hfr. back, good 
Cow back, commercial. . 
Gow BOER, GUEP. cccccceccceces 16% 
Steer, hfr. arm chuck, choice....19 
Steer, hfr. arm chuck, good 
Cow arm chuck, commercial.... 
Cow arm chuck, utility 
Steer, hfr. sh. pl., gd. & ch 1 
Steer, hfr. sh. pl., com. & util.. 
Cow short plate, commercial 13 
Cow short plate, utility...... +++13% 


tQuot. on beef items include per- 
mitted additions for zone 5, plus 25c 
per cwt. for local del. 


+Veal—Hide on 
Choice carcass 
Good carcass 
Choice saddles 


tVeal prices include permitted ad- 
dition for Zone 5, 25¢ per cwt. for 
deuble wrapping and 25c per cwt. for 
delivery. 


*Beef Products 


Hearts, cap off 
Tongues, fresh or froz 
Tongues, can., fr. or froz..... cook 


FEES EER RE 


Bra 

Calf "Laveen, Type A 

Sweetbreads, Type A............ 39 
Lamb tongues .......... escece --15 


*Prices carlot and loose basis. For 
lots under 500 Ibs. add $0.625. For 
packing in shipping containers, add 
per cwt.; in b. container (sweet- 
breads, brains & cutlets only) $2.00 


**Lamb 


Choice lambs . 
Good lambs 


Commercial lambs 
poe gS aa ° 
Good hindsaddle 
Choice fores ... 
Good fores ...... 


Choice fores 
Good fores 
Mutton legs, choice 
Mutton loins, choice 


**Quot. on lamb and mutton are f@ 
Zone 5 and include 10c for one 
ette, plus 25c per cwt. for del. 


*Fresh Pork and Pork Produg 
Reg. pee loins, und. 12 ine. - oi packaging 
Picni 


Tenderloins, 10-Ib. cartons.......82 CUF 
Tenderloins, loose .. 
Skinned sh 
Spareribs, unde: er 381 
Boston butts, 4/8 lbs 
Boneless butts, e. t 


Nitrate of 


Brains 
Ea 


rs 
Snouts, lean out. 
snouts, lean in. 


Chitterlings . 
Tidbits, hind tee 


*Prices carlot and loose basis, 


WHOLESALE SMOKED 
MEATS 


Fancy regular ee 14/18 Ibs., 
parchment pape 

Fancy skinned come 14/18 1 
parchment paper 


Outsides, D Grade....... ona 
Knuckles, D Grade......... es 


Quotations on ae items @ 
loose, wrapped, f.o Chicago, a> 
ject to OPA uae ‘differentials, 


*VINEGAR PICKLED 
PRODUCTS 


Pork feet, 200-lb. bbl 
Regular tripe, 200-Ib. bbl 
Honey, tripe, 200-Ib. bbl 


*BARRELED PORK AND 
ener 


*Nomina 


_—__ 


Clear plate -—- pate pieces.. 

Brisket pork . 

Plate beef, 200 Ib.  bbis 

Ex. plate beef, 200 Ib. bbis.... 
For prices on sales to War 

ment Agencies, see Amendment 

RMPR 148, effective May 26, 


*Quot. on pork items are for 
than 5,000 Ib. lets and incinde 
permitted add., except boxing 
loc. del. 


SAUSAGE MATERIA 
Carlot basis, Chgo. zone, loose 


Reg. pork trim. (50% fat)...+«« 
Sp. lean pork trim. a? ae 
Ex. lean Ht —. 95%... 
Pork cheek m 
Pork livers, WSblenhioed.. oe 
Boneless bull meat 
Boneless chucks .... 
Shank meat 
Beef trimmings 
puseees canners 

res cutter COWS....+sse008 
Dressed bologna bulls...... 
Pork tongues 
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DRY SAUSAGE 


elat, dry, in hog bungs...... 58 
Coringer eccccccececesecceseces 31 
FAPMCT oe cence cece eee eee eeeee 41 
FelsteineT «+++ e eee ween eee eeeee 41 
B. C. Salami, semi-dry.......... 54 
gp. C. Salami, semi-dry.......... 32 
Genoa style Salami.............. 63 
Pepperoni «+--+. -eseeeeereereees 50% 
Mortadella, semi-dry ........... 28 
Cappicola (GSGMOE) ccccceccccaved 43% 
ProsCUlttO ..-+-+-eeeeeerceeeevee 37% 

+¢DOMESTIC SAUSAGE 

(Quotations cover Type 2) 

k sausage, hog casings....... 29% 
en sausage, EB cccccccccccces 26% 
Frankfurts, in sheep casings..... 28% 
frankfurts, in hog casings....... 25% 
Bologna, natural casings......... 23% 
Bologna, artificial, casings....... 22% 
Liver saus., fr., beef casings....21% 
Liver saus., fr., hog casings... ..22% 
gmkd. liver saus., hog bungs..... 24% 
Head cheese ........eeceseeeeeee 20 
New Eng., natural casings...... 38% 

lunch, natural casings. ..25% 
Tongue and blood...........+++-- 29 
Blood SAUSAGE .....-.- sees eeeees +4 
Polish SAUSAGE ......- cece eeeeee 28% 


oe 
tPrices based on zone 5, plus $1.50 

ewt. for sales to retailers and 
purveyors of meals where no loc. del. 
is made. Prices include boxing or 
packaging costs. 


CURING MATERIALS 






Cwt. 

Nitrate of soda (Chgo. w’hse) 
in 425-Ib, bbis., del.......... $ 8.75 

Saltpeter, n. ton, f.o.b. N. Y.: 
Dbl. refined gran............ 8.60 
Small crystals .......s.es0s. 12.00 
Medium crystals ............ 13.00 
Large crystals ...........+.+. 14.00 
Pure rfd. gran. nitrate of soda. 4.00 


Pure rf4. powdered nitrate of 
atescscescegtananened unquoted 
Salt, in min. car of 80,000 Ibs. 
only, f.o.b. Chgo., per ton: 


Granulated, kiln dried....... 9.70 
Medium, kiln dried.......... 12.70 
Rock, bulk, 40 ton cars...... 8.80 
rr 
=. 96 basis, f.o.b. 
New Orleans ..........++-:. 3.74 
Standard gran., f.o.b. refiners 
BIRD cccccvccecscesscesece 5.50 
Packers’ curing sugar, 250 Ib. 
bags, f.0.b. Reserve, La., 
BD BID ccccccccecscocecce 5.15 
Dextrose, in car lots, per cwt., 
SEER) wcrc ccccccecceccocoss 4.80 
in paper bags............e0+- 4.75 
SPICES 


(Basis Chgo., orig. bbls. bags, bales.) 
Whole ome 


os 
ig} 
“<4 
i] 
&: 
5 
a 
i 
— 
+ 
— 


‘Nominal quotations. 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 
Beef casings: 


Domestic rounds, 1% to 

1 in., 180 pack...... 20 
Domestic rounds, over 

1% in., 140 pack...... 35 @38 
Export rounds, wide, 

over 1% im........6-6- 45 @49 
Export rounds, medium, 

1% to 1% in.......... 33 
Export rounds, narrow, 

1% in. under 
No. 1 weasands 
No. 2 weasands 
No. 1 bungs.. 
Wey DB BEMBR. coccecceccce 






2 Me Ue conecsevcces 65 
Middles, select, extra 
2% @2% in 
Middles, select, ex 
% in. & up 
Dried or salted bladders, 
per piece: 
12-15-in. wide, flat...... ™%@ 9 
10-12-in. wide, flat...... + g 6% 
8-10-in. wide, flat...... 2% @ 3% 
6- 8-in. wide, flat...... 2 @ 2% 
Hog casings: 
Extra narrow, 29 mm. & 
Gh. c0cesecenes cnectuce 2.40 
Narrow mediums, 29@32 
OM. § caneesnsetorsocre 2.40 
Medium, 32@35 mm..... 2.10 
Medium, 35@38 mm..... 1.80 
Wide, 38@43 mm........ o> 
Extra wide, 43 mm...... 1.45@1.60 
Export bungs ..........22 
Large prime bungs...... 18 @20 
Medium prime bungs....11 @14 
Small prime bungs...... 8 @10 
Middles, per set......... 21 @24 
SEEDS AND HERBS 
Ground 
Whole for Saus. 
Caraway seed ........ 1.00 1.15 
*Cominos seed ........ 23 26 
Mustard sd., fey. yel.. 25 
American 2. .ccccece 15% ee 
Marjoram, Chilean.... 25 30 
QEEGERD cocvcccccceces 13 16 
*Nominal. 

OLEOMARGARINE 
White domestic, vegetable. -19 
White animal fat.... -16% 
Water churned pastry 18% 
Milk churned pastry. . 8% 


coool 
Vegetable type .........++. Unquoted 


VEGETABLE OILS 


White, deodorized, summer oil, 
in tank cars, del’d Chicago... .14.55 
Yellow, deodorized, salad or win- 
terized oil, in tank cars, del’d 
Chicago 
Raw soap stocks: 
Cents per Ib. del’d in tank cars. 
Cottonseed foots, basis 50% T.F.A 






Midwest and West Coast 3% 
East - B35 
Corn foots, basis 50% 
Midwest - -B% 
cast - 3% 
Soybean foots, basis 50% T 
Midwest and West Coast . B% 
MB ccccccccccesocecese 3% 
Soybean oils, in tanks. b 
OT 11% 
Corn oil, in tanks, f.o.b. mills. ..12% 


Manufacturer to jobber prices, f.o.b. 











\ 
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NEW LOW SIDE PLATES 


Having Greater Efficiency 


pentine Plates for 


locker plants 


sharp freezing 


binet liners, and beverage cooling. Streamline Truck 
Plates for refrigerated transportation 


KOLD-HOLD MANUFACTURING CO. 


429 N. Grand Ave. + Lansing 4, Mich. 
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It’s the Knack of the 
skilled mechanic that makes the 
difference in an insulation job. 


HERE is an art to applying insulations properly—and 
only experienced applicators know the many little 
practices that make for success. 


Johns-Manville places a trained force of workmen and 
engineers at your call—men capable of handling your in- 
sulation job from planning through application. In some 
areas, the organization is J-M’s own construction force— 
in others, it’s a J-M Technical Service Unit. 


Because of its many advantages, J-M Rock Cork is pre- 
ferred for low-temperature insulation by leading refrigera- 
tion engineers. Among the outstanding features of this 
basically mineral insulation are its low thermal conduc- 
tivity, resistance to moisture and ease of installation. 


For details about Rock Cork, write for brochure DS-555. 
Johns-Manville, 22 East 40th St., New York 16, N. Y. 
And ... remember an insulation’s performance is only 
as good as its application. 


JM JOHNS-MANVILLE 


» ROCK CORK 








ee 


AVA ZA7 27, 


OLVAY SALES CORPORATION + 40 RECTOR STREET, NEW YORK 6 N.Y 








AVAILABLE 
AGAIN! 


After 3 years occupation in the 
war effort, we now have WPB 
approval for unlimited produc- 
tion of Adelmann Ham Boilers. 


Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave., 4 








TIME TO 
CHECK YOUR 


SALT! 


Are you using the right grade? =) 
Are you using the right grain? (1) 
Are you using the right amount? () 
@ If your salt doesn’t meet your needs 100%, we'll gladly 
give you expert advice based on your individual require- 


ments. No obligation. Just write the Director, Technical 
Service Dept. IY-7. 








DIAMOND CRYSTAL SALT CO., INC., St. Clair, Mich. 





MARKET PRICES Aece Yous 


a 


*SMOKED MEATS 





DRESSED BEEF CARCASSES 





. Reg. hams, under 14 Ibs 
City Dressed Reg. hams, 14/18 Ibs 
Steer, heifer, choice Reg. hams, over 18 Ibs.......... CARLO’ 
Steer, heifer, good Skd. hams, under 14 Ibs......... F.0.B 
Steer, heifer, commercial........ 19 Skd. hams, 14/18 Ibs............ 30 
Steer, heifer, utility 17 Skd. hams, over 18 lbs TH 
Cow, commercial Picnics, bone in 
— — —- Bacon, Western, 8/12 lbs 
The above quotations do not include Bacon, city, 8/12 Ibs 
charges for koshering but do include Beef tongue, light 4 8-10 
50c per cwt. for delivery. Beef tongues, heavy............, 10-12 
ge 2 ~aecarr 12-14 
KOSHER BEEF CUTS *Quotations on pork items are f 14-16 
- 3 less than 5,000 Ib. lots and inca, 
Steer, hfr., tri., choice.......... all permitted additions. 
Steer, bfr., tri., good 
Steer, hfr., tri., commercial 
Steer, hfr., tri., utili DRESSED HOGS 16-18 
Steer, hfr., reg. Hogs, gd. & ch., hd. on, If. fat in, 18-20 
Steer, hfr., reg. chk., g : July 11, under 80 lbs........$24g%% 20-22 
Steer, hfr., reg. chk., commercial.21%4 81 to 99 
Steer, hfr., reg. chk., utility 1844 100 to 119 
, 120 to 136 
Above quot. include permitted add. 37 to 
for Zone 9, plus $1.50 per cwt. 5 10-12 
koshering plus 50c per cwt. for 12-14 
el. . us 
Steer, hfr., rib, choice 16-1 
Steer, hfr., rib, good *DRESSED VEAL 18-20 
Steer, hfr., rib, commercial......2 . 20-22 
Steer, hfr., rib, utility.......... 2 Hide off 20-24 
Steer, bhfr., loin, choice Choice, 5 y 24-26 
Steer, hfr., loin, good Good, 5 5 25-30 
Steer, hfr., loin, commercial Commercial, 50@275 Ibs...... 25/up 
Steer, hfr., loin, utility.......... 21% Utility, 50@275 Ibs 
Above prices are for Zone 9, plus *Quot. are for zone 9 and inch 
50c per ewt. for del. Add. for kosh. 50c for del. An additional Ye pe 
cuts, where permitted, are not in- ewt. permitted if wrapped in stem * ° 
cluded in prices. inette. e 
*FRESH PORK CUTS DRESSED SHEEP AND +74 
Western LAMBS { Short | 
See ma eo 12 Ibs. dn.....2% Lamb, choles .ciseses-o-ocsuel 
Shoulders, regular Lamb. good _— 
Lamb, commercial 
Mutton, good & choice........4.. 
—, Mutton, utility & cull. ... 22.0.4. Fi 
Picnics, fresh, bone in.. enet MONI 
Pork trimmings, ex. lean... 3 Quotations are for zone 9. xv 
Pork trimmings, regular 9% 
Spareribs, medium 15% FANCY MEATS LARD 
City Tongues, Type A July 
Pork loins, fr., 10/12 lbs Sweetbreads, beef, Type A..... Sept. 
Shoulders, regular ...........++. 2314 Sweetbreads, veal, Type A Oct. . 
Butts, boneless, C. T 2 Beef kidneys May 
Hams, regular, under 14 lbs Lamb fries, per Ib 
Hams, sknd., under 14 lbs....... 2 Livers, beef, Type A........ “a 
Picnics, bone in Oxtails, under % ID.........+6008 WEE 
Pork trim., ex. lean -——— 
Pork trim., regular. . Prices 1. c. 1. and loose basis Pri 
Spareribs, medium .... zone 9. For lots under 500 Iba, 1c€ 
Boston butts, 3/8 Ibs............ : $0.625. for the 
*COOKED HAMS BUTCHERS’ FAT follows 
Cooked hams, skin on, fatted, Bhewp fat .ncccccccccscs $3.25 per evt 
8/down Breast fat 4.25 per ert 
Cooked hams, skinless, fatted, Edible suet % July 9... 
8/down Inedible suet July 10.. 
July 11 
daly 12 
sii : , Pack 
Provision shipments from Chicago for the week ended Jij . 
7, 1945, were reported as follows: ad 
Week Previous Kettle re 
July 7 week A. 
Cured meats, pounds 17,538,000 tob “ 
Fresh meats, pounds 30,669,000 33,727, Neutral. : 
Lard, pounds 3,284,000 4,905,000 Chicago 
Shortenin; 





STEDHAN, 


2-STAGE 


HAMMER 
MILLS 


Builders of Dependable 
Machinery Since 1834 
Cut Grinding Costs—insure more uniform grinding—reduce pow# 
consumption and maintenance expense—provide instant ac 
ity. Stedman’s extreme sectional construction saves cleaning tim® 
Nine sizes—5 to 100 H.P.—capacities 500 to 20,000 Ibs. per 
Write for catalog No. 310. ' 


STEDMAN’S rounpry & MACHINE WOR! 





504 INDIANA AVE., AURORA, INDIANA, U.S. 
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CHICAGO PROVISION MARKETS 


Tuom the National Provisioner Daily Markel Soveice 
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PRICE BELLIES 
CASH s (Square Cut Seedless) 
CARLOT TRADING LOOSE, BASIS Fresh or Frozen Cured 
F.0.B. commas’ + CAGO U “xy Raasees 18 19 
yee 17% 18% 
JULY 12, 1945 12 4 is Seecnaee 1 
ELAR HAMS 16-20 crecceee 15% 16% 
Fresh or Frozen S.P. 20-22 ween eee 15 16 
$10 ...----- 22% 22%4 D.S. BELLIES 


BOILING HAMS 2 a aaees 
Fresh or Frozen 8.P. 





SKINNED HAMS 
Fresh or Frozen 8.P. 





12-14 33it Hy FAT BACKS 
16 -~- -~- . * » ‘ ” 
118 es 2314 23 Fresh or Frozen Cured 
2» oi ro = Bw eee eee 
7 2215 21, 10-12 11 11 
 aesiee 2216 2216 2-14 11% 11% 
55.9) 2214 221 = ese 11% 1114 
-- 22% 224 16-18 .. 2 12 
ented Zs a —oesepe 12 2 
PICNICS TOED ccsacccs 12 2 
Fresh or Frozen 8.P. 
6 2014 1 OTHER D.S. MEATS 
6-8 2016 2014 Fresh or Frozen Cured 
8-10 20% 20% tegular plates. .111 114 
2 ..ee++++ 20% 20% = Clear plates.... "1014 10% 
12-14 . 20% 20% Jowl butts......10%4 10% 
Short ook 1c over. Square jowls....11% 12% 











July 9.....13.80b  12.80b  12.75n 


Refined lard tierces, f.o.b. 


Nentral, tierces, f.o.b. 








FUTURE PRICES FERTILIZER PRICES 





MONDAY, JULY 9, THROUGH BASIS NEW YORK DELIVERY 
THURSDAY, JULY 12, 1945 Ammoniates 
LARD Ammonium sulphate, bulk, per 
July me et No bids or offerings ton, basis ex-vessel Atlantic 
Sept. ON ae ee 13.80b POT ccccecccccccccsocesoses $ 
.13.80b Blood, dried, 16% per unit..... 5.53 


May «. + estimate taal aa -13.80b Unground fish scrap, dried, 
11% ammonia, 16% B.P.L., 


. f.o.b. fish factory....... 4.75 & 10¢ 
WEEK’S LARD PRICES Fish meal, foreign, 11%4% am- 
. a monia, 10% B. P. L., c.i.f. 
Prices of prime steam lard MP tivdsakconvharstsestesses 55.00 
for the week are reported as July shipment ................ 55.00 
foll ° Fish scrap (acidulated), 7% am- 
OLOWS : monia, 3% A. P. A., f.0.b. 
P.S. Lard P.S. Lard Raw fish factories ..........+- 4.00 & 50c 
Tierces Loose Leaf Soda nitrate, per net ton, bulk, 


ex-vessel Atlantic and Gulf 


Jaly 10....13.80b 12:80 12.75n te wn eeessaceeccsesecease 39.60 
july 11....13.80b 12.80b 12.75b in 200-Ib. Bbw cccccecccee o* 4 
July 12... .13.80b 12.80b 12.75n in 100-Ib. bags........-.++++ - 83. 


Fertilizer tankage, a 10% 

eae, 10% B. P. € 3 a10 

> P ° MILK ccccesccesescesesees Ie 
Packers’ Wholesale Prices Feeding tankage, unground, 10- 
12% ammonia, 15% B. P. L., 

I le te ea. 4s 2 14.55 BEE ccccccccccccccccceccce -. 5.53 


Kettle rend., tierces, f.o.b. 


I hi cc cnralteatsiwksos 15.05 Phosphates 
leaf, kettle rend., tierces, Bone meal, steam, 3 and 50 
f.o.b. Chicago G. L........... 15.05 bags, per ton, f.0.b. works. .$42.00 


Bone meal, raw, 4%% and 50%, 
in bags, per ton, f.o.b. works. 40.00 
Superphosphate, bulk, f.o.b. 
Baltimore, 19% per unit..... .65 


SS 15.55 
Shortening, tierces, c.a.f........ 16.50 





Dry Rendered Tankage 
45/50% protein, unground...... $.1.25 


EASTERN FERTILIZER 
MARKETS 
New York, July 11, 1945 


Trading was light in crack- 
lings, blood and tankage due 


CALIF. HOG OUTPUT 


A 15 per cent increase in 
fall pig production in Cal- 
ifornia—the first upswing in 
to lack of offerings, but the the pig crop since the fall of 
demand has remained excel- 1943—is being planned by 
lent. Golden State hog raisers, the 
There is no change in the state department of agricul- 
South American situation, ture reported. 
with no material offered. The A national increase of 12 
d for meat scraps is per cent is expected, the de- 
very heavy due to the in- partment said. Both spring 
teased demand from poultry and fall pig crops in 1944 
Talsers, were drastically reduced. 
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ANCO SAUSAGE STUFFERS 


























SAFE 
SURE 
SPEEDY 
5 SIZES 


Every possible feature 
of Safety, Sanitation 
and Easy Operation is 
built into ANCO’S im- 
proved line of five sizes 
of Sausage Stuffers. 
The safety rings, pis- 
tons, and cylinders are 
made of Nickel-iron, 
polished to a glass-like 
finish. The pistons 
have a unique means 
of holding the rubber gaskets with an even pressure 
against the smooth cylinder walls. Pistons go down 
instantly when pressure is released. Covers close 
quickly and securely. Stuffing cocks and tubes are 
also made of non-corrosive metal and are easily dis- 
assembled for cleansing. 


Write for $ Machinery Catalog No. 64 
































THE ALLBRIGHT-NELL CO. 


5323 SO. WESTERN BLVD., CHICAGO 39, ILLINOIS 


























316 So. La Salle St. 
























































































































































Powerflex Conveyors 


These handy individually motor-powered conveyors 
are available in 3’, 5‘, and 10’ lengths. Use sepa- 
rately or coupled together. The 10’ units may be 
used as boosters up to 20 degrees incline. 


ALSO GRAVITY CONVEYORS 


to fill many needs in your plant, Straight Sections, Curves and 
Stands .. 12-18 and 24” widths. As low as $2.40 a foot. 











—Write for descriptive literature— 
Distributors for the Meat Industry 


E.G. JAMES COMPANY 
HAR rison 9066 
CHICAGO 4, ILL. 












BY-PRODUCIS—FATS—OILS 








TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES.—Tal- 
low and grease sales continued on a 
limited scale this week in the spot mar- 
ket, with demand holding strong and 
prices unchanged. The continued scarci- 
ty of soap products, coupled with indi- 
cations that the government may initi- 
ate heavy buying programs for Eu- 
rope, strengthened the belief among 
members of the trade that soap ration- 
ing in the near future is a distinct 
possibility. 

Although the present outlook con- 
tains few favorable aspects, some like- 
lihood of a potential inerease in animal 
fat supplies is seen in announcement of 
the government’s relaxed meat purchas- 
ing program. It is pointed out that with 
the government withdrawn from meat 
purchasing and orders on tushonka 
completed, a considerable quantity of 
pork fat should be available for lard 
manufacture. 

Production of edible tallow during 
May reached 11,128,000 lbs., compared 
to 10,639,000 lbs. in April, according to 
a report by the Bureau of the Census. 
Disappearance of edible tallow during 
May amounted to 12,017,000 lbs., com- 
pared to the April figure of 11,393,000. 

NEATSFOOT OIL.—Good quantities 
of neatsfoot oil are reported moving 
into consuming channels against con- 
tracts and prices are firm at ceilings. 

STEARINE.—Nominal situation con- 
tinues, with prime oleo stearine 10.61c 
and yellow grease stearine, 8.50c. 

OLEO OIL.—Oleo oil producers are 
well sold ahead and a quiet situation 
prevails. Extra oleo oil continues to be 
quoted at the ceiling level of 13.04c and 
prime at 12.75c, also the ceiling price. 

GREASE OIL.—No changes in quo- 
tations were reported in this quiet mar- 
ket. No. 1 oil is 14c; prime burning, 
15%c, and acidless tallow oil, 13%c. 


The refined vegetable oils market re- 
mains very tight, with crude oil scarce. 
Refiners who were experiencing diffi- 
culty obtaining crude oils have been 
contracting for semi-refined from other 
plants. Most refiners at present appear 
reluctant to contract beyond August 
deliveries, in the hope of spreading 
their supplies among the greatest num- 
ber of customers. Only a few were will- 
ing to fill their regular customers’ en- 
tire third-quarter needs immediately, 
and are turning down bids for new 
business. 

Production of refined cottonseed oil, 
soybean oil and coconut oil increased in 
May over April output, while corn oil 
and peanut oil showed slightly reduced 
production figures, the Bureau of the 
Census reported. 

SOYBEAN OIL.—Soybean crops are 
reported to be late, but weather condi- 
tions are described as most favorable 
for beans. No changes from prevailing 
quotations on soybean oil were re- 
ported. 

PEANUT OIL.—Activity is lacking 
in the peanut oil market, with crude, 
southeast, quoted at 13c. 

OLIVE OIL.—There is no change in 
the olive oil market situation. Supply 
of spot product is practically exhausted 
and demand continues heavy. 

CORN OIL.—Corn oil utilized in 
margarine production during April ag- 
gregated 772,096 lbs., the Bureau of In- 
ternal Revenue reported. Quotation on 
crude continues at 12%c, mills. 

COTTONSEED OIL.—The cotton- 
seed oil futures market at New York is 
dull and quotations remain unchanged. 


“Sausage Materials” is one of the im- 
portant chapters in the book, Sausage 
and Meat Specialties. 


— 


BY-PRODUCTS MARKETS 


A quiet situation continues to pm 
vail in the by-products markets, wih 
demand strong and trading limited » 
many items due to the tightness ¢ 
supplies. Offerings are light. 


Unground, loose 


Digester Feed Tankage Materials 


Unground, per unit ammonia 
Liquid stick, tank cars 


Packinghouse Feeds 


65% 
60% 
55% 
50% 


digester 
digester 
digester 


tankage, 

tankage, 

tankage, 

digester tankage, 

45% digester tankage, 

50% meat, bone meal scraps, bulk 
+Blood-meal 

Special steam bone-meal 


tBased on 15 units of ammonia. 


Bone Meal (Fertilizer Grades) 


Steam, ground, 3 & 50 
Steam, ground, 2 & 26 


Fertilizer Materials 


High grade tankage, ground 
10@11% ammonia 

Bone tankage, unground, per ton.... 

Hoof meal 


Dry Rendered Tankage 


Hard pressed and expeller unground 
*55% protein or less 
*55 to 75% protein 


Gelatine and Glue Stocks 


Calf trimmings (limed) 
Hide trimmings (green salted) 
Sinews and pizzles (green, salted) 


Cattle jaws, skulls and knuckles........ 





PATENTS ¢ TRADE-MARKS ¢ COPYRIGHTS 
Protect YOUR EQUIPMENT, PRODUCTS 
and PROCESSES by patenting: 


. Inventions relating to 


t and combinati thereof. 


ee 





. Inventions relating to new products. 
. Inventions relating to new processes and compositions of 


matter. 


. Protect yeur trade-marks by registration in the United 
States Patent Office. 
. Copyright your new labels, display prints and advertising 


matter. 


We shall be pleased to advise you concerning the manner in which you 
can successfully secure any of this industrial protection mentioned 


cerning 


and 


We will send free, upon request, a copy of ovr beoklet con- 
patents, trade-marks copyrights. 


LANCASTER, ALLWINE & ROMMEL 


WASHINGTON 5, D.C. 
Established 1915 


Pig skin scraps and trim, per Ib 


*Denotes ceiling price, f.o.b. shipping p 


Bones and Hoofs 


Round shins, heavy 
light 

Flat shins, heavy 

light 
Blades, buttocks, shoulders & thighs. . 
Hoofs, white 
Hoofs, house run, assorted 
Junk bones 


tDelivered Chicago. 


Animal Hair 
Winter coil dried, per ton 
Summer coil dried, per ton 
Winter processed, black, Ib 
Winter processed, gray, Ib 
Cattle switches 
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HIDES AND SKINS 





— 











Domestic hide markets quiet—Next 
buying permits expected July 30— 
Packer and small packer hide markets 
well cleaned up last week—Holdings 


























TS of country hides sharply reduced. 
be Chicago 
ed in HIDES.—Domestic hide markets were 
ss @™ quiet this week. Buying permits for 
packer hides were filled before the ex- 
piration date, J uly 7, and the next per- 
mits for July hides are not expected to 
Unit be released until July 30. Despite the 
mma increased kill in June, and the reduc- 
| tin in packer permits, averaging 
around 7% percent according to traders, 
als indications late last week were that the 
4M big packer market in general was close- 
- ly sold up to end of June. 
Additional permits for quite a size- 
able quantity of small packer hides 
pm were issued during the recent trading 
$M period. While there was considerable 
‘+ 4 shopping around late in the period, the 
7 po permits were said to have been quite 
" uate well filled. Traders report the small 
.. 7a packer well sold up at present and firm 
. at the ceiling of 15c flat, trimmed, for 
°@58H .jl-weight native steers and cows, and 
14c for brands. 
The Pacific Coast market was also 
8) left closely sold up at the end of last 











week at the full local ceiling of 13%c, 











flat, for steers and cows, and 10c for 
bulls, f.o.b. shipping points. 


The activity late last week in the 
country hide market left that market 
in a much improved position, especially 
in view of the declining country kill at 
this season. Light average country all- 
weight hides were cleaned up early at 
the full ceiling of 15c flat, trimmed, or 
14c untrimmed, with brands moving at 
a cent less. The special permits ab- 
sorbed quite a few of the older country 
hides, including heavy average stock 
and offerings from long freight points, 
some of these lots being discounted %c 
to a cent in order to move them. 


Inspected slaughter of cattle during 
June, as predicted here three weeks 
ago, set a new all-time record for that 
month with a total of 1,060,124 head, as 
compared with 1,045,454 for May, and 
1,002,875 for June, 1944. The slaughter 
of 6,729,372 head of cattle during the 
first six months of 1945 also set a new 
record for that period, being nine per- 
cent over the 6,171,190 head reported 
for first half of 1944. 


FOREIGN WET SALTED HIDES.— 
At the end of last week, 1,500 Guale- 
guaychu reject steers sold to buyers 
who act mainly for England, bringing 
the total reported sales in the South 
American market for last week to 31,- 


200 hides. No business has been re- 
ported so far this week. FEA hide allo- 
cations for July were unchanged, with 
90 percent set aside for England and 
ten percent for the States; England’s 
share of kips was raised five percent 
to 80 percent, reducing the allocation 
to the States by the same amount to 
20 percent. 


CALF AND KIPSKINS.—AIll calf 
and kipskin markets were cleaned up 
last week at full ceiling prices, as pre- 
viously listed; packer, city and country 
markets are strong at the ceiling prices. 
Inspected calf slaughter during June 
was down to 485,897 head, including 
kips, as compared with 522,027 for 
May, and 594,453 for June, 1944. 


SHEEPSKINS.—Production of pack- 
er shearlings is showing considerable 
decline from the peak period and is 
running more to No. 1’s now, while an 
improved inquiry is reported for No. 2’s 
and No. 3’s. Market is quotable in a 
range of $2,00@2.15 for No. 1’s, $1.10@ 
1.15 for No. 2’s, and 85@90c for No. 
3’s; five cars were reported this week 
at $2.15, $1.15 and 90c, and a car two’s 
and three’s same basis, with other sales 
in the quoted range. Some of the larger 
buyers have filled their nearby require- 
ments and express ideas around $2.00, 
$1.00 and 85c for the three grades. Less 
desirable city and small packer skins 
quotable proportionately lower. Pickled 
skins are sold well ahead at individual 
ceilings by grades; market quoted usu- 
ally $7.75@8.00 per doz. packer sheep 














GEARS* 
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ACKS* SPROCKETS 





“Industrial” Service isa 
combination of mass 
production and skill, 


cleaning. 


EERE), REPRE 


Low-Cost Way To Clean 
Tubs, Tierces, Slacks 


To make sure that your tubs, tierces and slacks do not become 
a source of product contamination, insist on frequent, proper 





backed by years of 
experience and special- 
ization. You'll find it 
profitable to schedule 
your Gear, Rack and 
Sprocket orders through 
our organization. 
We're fully tooled for 
cutting Spur, Bevel, 
Mitre, Worm, Internal, 
Spiral, Angular and 
Helical Gears including 
Splines, Machine 
Racks, Roller and 
Silent Chain Sprockets 
and incident machining 
of castings and blanks. 
































































































600 0.D.—11° Face—Steel 
Gear, Precision Cut to 
tomers’ Specifications. 














Write for our 272 page Catalog and Engineer- 
“\ing Handbook on your company stationery. 


INDUSTRIAL GEAR MFG. CO. 


4540 VAN BUREN STREET ile Vcleomrs MiGGl Telh} 
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Technical Service Representati: 


The unusual emulsifying 
properties of Oakite Compo- 
sition No. 20 quickly loosen 
and remove fat, grease, blood 
and other foreign matter. The 
fast detergent action of this 
widely-used Oakite cleaning 
method helps you obtain 
sweet-smelling, sanitary coo- 
perage at surprisingly low 
cost. 


DIGEST FREE 


Digest describing low-cost 
methods for safely, thorough- 
ly cleaning all your meat 
packing, processing and han- 
dling equipment sent free on 
request. Write us TODAY. 















ASK US ABOUT CLEANING 
Sheep Blocks 


Beef Trolleys 
Meat Loaf Molds 
Cutting Room Floors 
Ham Boilers 
Retort Baskets 
Belly Boxes 


Dollies 2 Trucks 
- ae 








OAKITE PRODUCTS, INC., 20A THAMES STREET, NEW YORK 6, N. Y. 
in All Principal Cities of the United States and Canada 


OAKITE (a CLEANING 


“Pep up Protits 
with the FLAVOR 
that helps to 
increase Sales!” 





STANDARD STRENGTH 


GARLIC 
& ONION 


Eliminate the unnecessary cost problems that 





are generally encountered when using raw 
vegetables: such as, fluctuations in market 
prices and shrinkage and spoilage during 
storage. When using Standard Strength Gar- 


lic and Onion Juices, labor costs (peeling 


preparing, etc.) are also decreased to a | 


minimum. Juices cut cost, increase profits and 


add a uniform natural flavor that enriches the 


quality of your product! Garlic, 1 gal.— 


$2.50; Onion, 1 gal.—$1.25. 


JUICES, INC. 


664-666 W. HUBBARD ST. 
CHICAGO 10, - ILLINOIS 
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Hvy. 


| Hvy. 
| Ex-light Tex. 





WEEK'S CLOSING MARKETS 








and lamb skins. Packer wool pelts are 
in limited production now and nominal 
around $3.75 per cwt. liveweight basis. 
The market has been rather thin so far 
on spring lamb pelts; a few western and 
native lambs have been reported mov- 
ing recently at $2.25 per cwt. live- 
weight basis, and market quoted in a 
range of 10c up and down from this 
figure. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended Prev. Cor. week, 
July, 12, '45 week 1944 
nat. strs. @15% @15% 
Hvy. Tex. strs. @l4% @14% 


| Hvy. butt 


brnd’d strs.. 
Col. strs. 


strs. 


| Brnd’d cows... 


Hvy. nat. cows. 
Lt. nat. cows.. 
Nat. bulls..... 
Brnd'd bulls... @ll 
Calfskins .....234%%@: 
Kips, nat...... 


| Kips, brnd’d... 


Slunks, reg.... 
Slunks, hris.... 


CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts... @15 @15 @15 
Brnd’d all-wts. @i4 @l4 @l4 
Nat. bulls..... @1l% @11% 
Brnd’d bulls... @104 @10% @10%, 
Calfskins ..... 20% @23 201% @23 2044 @23 
Kips, nat...... @18 @18 @18 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, hris.... @55 ass @55 

All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


@15 
@i5 
15 


et, MEER saves 
Hvy. cows..... 
Buffs 
Extremes 
Bulls 
Calfskins 
Kipskins ...... @16 oa @16 
Horsehides ....6.50@8.00 6.50@8.00 6.50@8.00 
All country hides and skins quoted on flat basis. 


SHEEPSKINS 
Pkr. shearlgs..2.00@2.15 2.00@2.15 1.20@1.30 
Dry pelts......2 234%2@24% 26 @26% 








MAY MARGARINE TAX 











Taxes paid on oleomargarine during 
April, 1945, and 1944, as reported by 
the Bureau of Internal Revenue: 

May, 
1944 


$192,539.64 


| Excise taxes (including 


* For dehydrated food products where _ 
garlic and onion are used genuine garlic | 
oil and onion oil produce the best results, | 


| Oleomargarine, 
| Oleomargarine, uncolored ..42,612,500 


VEGETABLE 


special taxes) $302,315.78 


Quantity of product on which tax was 
paid during May, 1945, and 1944: 
May, 
1945 
1,603,404 


May, 

1944 
1,057,491 
27,683,200 


colored.... 


CHAIN STORE SALES 


Sales of the Kroger Grocery and Bak- 
ing Co. during the sixth four-week 
period ending June 16, 1945, totaled 
$34,728,753, an increase of 2 per cent 
over sales for the same period of the 
preceding year. Cumulative sales for 
the first six periods of 1945 were $204,- 
310,987, also a 2 per cent upturn. 





ae 


THURSDAY'S CLOSING 


Provisions 


Trade in fresh pork cuts showed g 
tendency to lighten toward end of week 
Several cars fresh boneless and fatteg 
shoulders, couple part cars fresh bone 
in shoulders and fresh Bostons bu 
three or four cars 8 and up fresh loin 
moved to exempt buyers. Couple cag 
smoked skinned hams and three or fom 
cars 8/18 smoked bour sold at the ceif 
ing with a little routine scatterej 
small lot business. 


Cottonseed Oil 


July 14.31b; September 14.25b; O¢ 
tober 14.10b; December 14.00b; Mare 
13.90b; May 13.85@14.31. No sales. 





CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for th 
week ended July 7, 1945, were 4,342. 
000 Ibs.; previous week 5,789,000 Ibs; 
same week last year, 5,198,000 lbs. Jan 
uary 1 to date, 202,439,000 lbs.; same 
period a year earlier, receipts wer 
160,158,000. 

Shipments of hides from Chicago for 
week ended July 7, 1945, were 3,079, 
000 Ibs.; previous week 4,637,000 Ibs; 
same week last year 4,151,000. January 
1 to date, 118,454,000 lbs., compared 
with shipments of 115,826,000 Ibs. last 
year. 





This 
1. Wire 


FLASHES ON SUPPLIERS 


AMERICAN CAN CO.—A ne 
branch laboratory will be established 
by American Can Co. at Los Angeles 
to serve the packing and canning induw 
try of Southern California, James A 
Stewart, vice president, announced. I 
is expected to be in operation by July 
20. Paul E. Alexander, affiliated with 
the Canco branch laboratory at Sa 
Francisco since 1931, will be in charge 
of the Los Angeles unit. 


CONTINENTAL CAN CO.—Tran® 
fer of the Philadelphia district sale 
office of the Continental Can Co. from 
15th and Walnut sts. to 12 S. 12thm® 
is announced by W. H. Funderburg, vit 
president in charge of sales. ; 


CONTINENTAL CAN CO.—A 
fiber container manufacturing plant 
been opened by the Continental Can 
in Watertown, N. Y. This is the 
plant now operating under Contine 
paper container division. 





Set 

D 
Buy United States War Bonds am EX 
Stamps! Buy them often to insure Chi 
tory for Freedom. orcas 
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BAKER AUTOMATIC 
SELF-CONTAINED 
AMMONIA UNIT 
(water cooled) 
-—¥ ¥ in models from 
te 20 tons. Excellent 
all industrial appli- 




























cations. Compact ay 9 
i} | REFRIGERATI =e 
a service. 
ok, 
ted 
ne 
tt ° ° 
: Wlantans 
ars 
nf What your customer thinks of your products depends on 


s 


md your refrigeration equipment. Proper temperature control 

is something with which you cannot afford to gamble. 

BAKER equipment is ey designed to meet your 
individual requirements. keep your plant operatin 

at peak e rept ou must have continuous, ecancnnienl 

trouble-fre doom rmance. In a word—dependability. The 

words “B R” and “Dependability” are synonymous. 


Let the many years of BAKER experience in designing 
and manufacturing refrigeration equipment serve you 
and your customers. BAKER engineers will give you 
sound advice on the exact requirements of your plant. 
Write for complete information today. 


eMOURING | qual! 
i 


BAKER © 2: 


BAKER ICE MACHINE COMPANY, INC. 
1577 EVANS STREET ©¢ OMAHA, 1, NEBRASKA 
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BLISS TOP and BOTTOM STITCHER 


This Combination Stitcher Performs Two Important Shipping Operations: 
1, Wire stitches the tops of BLISS BOXES after they are filled. | 2. Wire stitches the bottoms and tops of regular SLOTTED CONTAINERS. 


Ea 
























oe a Many packers have found this double duty Stitcher 

ished to be economical and practical in Filling and Ship- 
geles ping Departments where both the Bliss Boxes and 
ndus- regular Slotted Containers are filled and sealed. 
es A. This stitcher is especially suitable in the smaller 
d. It shipping departments where installation of separate 
July top and bottom stitchers is not warranted. 

with Change from top to bottom stitching requires only 
; San a minute. 
harge 
[rans 

sales 

from 
th st 
z, Vite 







Regular 


























\ Slotted Container Bliss Box 
nt Wire-Sealed Wire-Sealed 
< Wire stitching both top and bottom provides a uni- 
4 formly secure closure and gives added strength and 
. rigidity to the case. 
Set Up for Bottom Stitching Ask for Literature! Set Up for Top Stitching 
ai DEXTER FOLDER COMPANY, 330 West 42nd Street, New York 18, N. Y. 
re Vie Chicago: 117 West Harrison Street Philadelphia: 387 Bourse Building Cincinnati: 1335 Paxton Street 





4, 198 B the National Provisioner—July 14, 1945 





THE NORTH SEWAGE SCREEN 
STOPS Pollution— 
SAVES By-Products 


@ Prevents plugging of sewers and overloading 
sewage disposal plants 


@ Handles killing floor waste and paunch manure 





@ Built in sizes to fit your plant capacity 


GREENBAY FOUNDRY & MACHINEWORKS 
401 So. Broadway, GREEN BAY, WISCONSIN 
Write for complete descriptive folder 








TEMPERATURE 
LOSSES 


Gost Real 


Insulating efficiency can be gauged in|, 
terms of losses and savings. When you 
reduce variance or losses in tempera- 
‘ ture you increase operating econo- 
4 mies. That’s why it is so essential to 
figure on using the low temperature 
insulation with a proved record of 
performance. When you get the 
figures on PALCO WOOL Insulation 
and compute the savings, you'll buy 
and rely on it for maximum and last- 
ing economy. 








SEND TODAY 
For FREE 
SAMPLE 


ASK FOR 
COLD STORAGE 
MANUAL 


THE PACIFIC LUMBER COMPANY 








Dept. D, 100 Bush Street, San Francisco 4, California 
CHICAGO e LOS ANGELES e NEWYORK 





ORDER YOUR 
"SAUSAGE 


AND MEAT SPECIALTIES’ 
NOW! 


Only a limited number of copies of this 
nationally recognized book is stil 
available. They are now being offered 
at a special reduced price to clear om 
inventories! 





J 


Thousands of copies already 
sold at $5.00 per copy 


NOW AVAILABLE AT 
34 00 


each 


Ce a 





as long as our supply lasts 





Satisfaction guaranteed or your money refuné 
ed. This book is modern, up-to-date and compre 
hensive in scope—gives you the information yo 
need to properly conduct sausage operation 
Written and compiled by recognized expem 
Order today! 


THE NATIONA} 


PROVISIONE 


407 S. Dearborn St., Chicago 5, Ill 
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June Slaughter of FEDERALLY INSPECTED 
Cattle, Sheep and SLAUGHTER 


Cattle Cattle 
Hogs Top Last Year January a a 


February 
UMBERS of cattle, hogs, and 

sheep and lambs slaughtered un- 
der federal inspection during June were 
slightly greater than slaughter for the September. 
same classes during May, but the vol- anna MES 
ume of calf kill showed a decline. December ... 
Cattle slaughter during June, total- 
ing 1,060,124 head, exceeded the 1,002,- January 
875 head slaughtered in the same period February 
a year earlier. Inspected cattle kill in 
May, 1945 amounted to 1,045,454 head. 
For the first six months of 1945, feder- 
ally inspected slaughter of cattle was September .. 

about 9 per cent higher than in the ron OE 

corresponding period last year; the December 
total for the first half of 1945 was 
6,729,372 head compared with 6,171,190 — 
head in 1944. Kill for the first half of February 
1945 was the heaviest for that period r 

on record. 


Hog slaughter during June at 3,381,- 
819 head was a little better than half — 
as large as the 6,095,126 head volume November 
for June, 1944. However, the June kill December 
was about 6,400 head better than in Chess Gre 
May, 1945. It is not difficult to see one ii 55 cov ciecsates 8 559,505 467,777 
reason for the current meat shortage February 442,259 
when federally inspected hog slaughter : 
for the first six months of 1945—21,- 
863,448 head—is compared with the 
41,411,972 head processed during the September .... 
like period last year. While average een 
hog weights are considerably above last December 
year, this gain offsets only a small part SIX MONTHS’ TOTALS 
of the shrinkage in slaughter. Cattle Hogs 


Fewer calves—only 485,897—were © eek Ci 190 rietiitss 
slaughtered during June than in the 
preceeding month and June, 1944. 
Slaughter in June, 1944 was over 100,- 
000 head larger than in June this year. 287 787 
Calf slaughter for the first six months 9: 861, 16,260,634 
of 1945 totaled 3,061,943 head com- 


Shh oe aS eh we) 
BOSD Oe R2 


GUD cvccccoccaccececec 1, 908, 397 
July 

















pared with 3,164,346 head in the cor- 
responding period of 1944, 

Sheep and lamb slaughter during 
June at 1,906,397 head was greater 
than in either May, 1945, with 1,824,086 
head, or June, 1944, with 1,822,971 
head. Sheep and lamb volume in the 
first six months of 1945 amounted to 
10,656,026 head compared with 9,866,- 
795 head in 1944, 


WANTS NEW ZEALAND LAMB 


Alfred H. Benjamin, president, 
Anglo-American Trading Corp., New 
York City, is quoted as having “ad- 
vised the War Food Administration and 
other government agencies that I would 
provide a minimum of 100,000 tons of 
New Zealand lambs—meat which is 
now available and is in excess of the 
requirements of our armed forces in 
the Pacific—provided Great Britain 
lifts her embargo.” 

Benjamin asserted that “Great Brit- 
ain has no refrigerated steamers to 
move this surplus because of the huge 
quantities of meat that she must move 
from Argentina. Neither has she suffi- 
cient cold storage warehouse space to 
store these surplus lambs, which must 
remain in New Zealand until 1946. By 
then there will be a new crop of New 
Zealand lambs—a minimum of 265,000 
tons.” 


Great. Britain has agreed to lift its 
embargo should the United States de- 
sire such an action, Benjamin said. No 
such request has been forthcoming from 
this country, he declared. 


JUNE BUFFALO LIVESTOCK 


Cattle Calves Hogs Sheep 
Receipts . 13,832 6,394 30,047 
Shipments 33, 8,196 2,770 14,840 
Local slaughter ‘ 5,591 38,600 15,578 








For profitable livestock buying, come to K-M 





CONVERT THOSE EXTRA PROFITS Order Buyer of Live Stock 
INTO U. S. WAR BONDS/ L. H. MeMURRAY 





FORT WAYNE, IND. DETROIT, MICH. 
DAYTON, OHIO LOUISVILLE, KY. 








Indianapolis, Indiana 











LAFAYETTE, IND. SIOUX CITY, IOWA 

CINCINNATI, OHIO «= NASHVILLE, TENN. 

INDIANAPOLIS, IND. MONTGOMERY, ALA 
OMAHA, NEB. 


KENNETT- MURRAY 


TES TOC & > om. mw = |’ ie 
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LIVESTOCK ORDER BUYING CO 


South St. Paul. Minn 
West Fargo, N.D Billings, Mont 



































Livestock prices at five western markets on July 11, 1945, re 
ported by Office of Marketing Services, War Food Administra. , sp 
tion: of | 
slaug 
HOGS (quotations based ate 
on hard hogs): Chicago Nat. Stk. Yds. Omaha Kans. City St. Pay 
BARROWS AND GILTS: 
Good and Choice: 
120-140 Ibs...... $14.00-14.75 $14.70 only ow 
140-160 Ibs...... 14.50-14.75 14.70 only : ; Chica 
14.75 only 14.70 only 45 14.25-14.50 be Kans: 
- 14.75 only 14.70 only Y .50 only only Omah 
14.70 only 45 .50 only 55 only East | 
; pes é . / 14.70 only .45 only .50 only only st. J 
. ~~ y 14.70 only .45 only .50 only only Sioux 
cis, a god 2 14.70 only .45 only .50 only only Wich: 
COMPLETE > 330-36 14.70 only 14.45 only .50 only only Phila 
d Medium: —_ 
INFORMATION 160-220 Ibs...... 14.75 only 14.700nly 14.45 0nly 14.50 only only Jer 
SOWS: Okla 
~ Cineit 
Good and Choice: Denve 
270-300 14.00-14.75 14.50-14.70 14.00-14.50 gm St. P 
300-330 Ibs 14.00 only 13.95 only 13.70 only cay Mls 
330-360 Ibs...... 14.00 only 13.95 only 13.70 only 80 only 
360-400 Ibs...... 14.00 only 13.95 only 13.70 only only Tot 
Good: *Ca 
400-450 Ibs 14.00 only 13.95 0nly 13.70 only 3.75 y 80 only 
450-550 Ibs...... 14.00 only 13.95 0nly 13.70 only 13.75 only only Chicas 
Medium: ed 
250-550 Ibs...... 14.00 only 13.95 only 13.70 only 13.75 only 80 only — 
st § 
This bulletin tells how you can save time, labor and money, in patch- SLAUGHTER CATTLE, VEALERS, AND CALVES: Bt. J 
ing broken cement fioors. Learn how badly rutted and broken fioors | STEERS. Choice: Wichi 
can be simply and quickly restored overnight to a smooth, safe, rock- 700- 900 Ibs.... 16.25-17.! 00-17. 15.75-17. 95-17.2! ee 
hard surface that is unaffected by lactic acid, steam, water, heat or stabaiee nog -75-17.8% 5. 25-1728 y +17. B. 17. : New 1} 
cold. Contains instructions for permanently repairing cooling room 1300-1500 lbs.... 17.00-18. 50-17. -25-17. 15-17. : — 
fioors that will not crumble, crack or dust. Any handy man can do it. STEERS, Good: Gocla 
e ° a - vel 
No special tools or equipment are required. Write today for your 700- 900 Ibs .25-16.25 15.25-16.2: .25-15.75 15.00-16.22 ; st Ps 
: 900-1100 Ibs.... 15.00-16.75 15.25-16,2% -50-16. 5.25-16.! 50. Milwa 
copy of Cleve-O-Cement bulletin. 1100-1300 Ibs 5.50-17. : 5 "75-16. 3-16.75 14. 
1300-1500 Ibs.... 15.50-17. 5.50-16. 5.00-16.22 5.50-16. . Tota 
STEERS, Medium: Ine! 
THE MIDLAND PAINT & VARNISH CO, || “trom me. ws01s25 r2s0152 mss oie rem 
- 1100-1300 Ibs.... 12.50-15.5 75-15. 2.50-14.. 2.25-14. 2.50- 
9119 RENO AVENUE .. . CLEVELAND 5, OHIO STEERS, Common: — 
700-1100 Ibs.... 11.00-12.5 r : 00-12. .50-11.5 15 — 
ma 
HEIFERS, Choice: East Si 
600- 800 Ibs.... 15.75-17. 5.50-17. 5.50-16.5 00-17. 5. St. Jos 
800-1000 Ibs.... 16.25-17. A i 15-17. §.25-17.2 y Sioux 
Wichit: 
W h d * HEIFERS, Good: Philade 
© | " - Indians 
ere Ordinary Woods 000-800 Ibe... 14.50-15.75 14.95-15.50 14.25.1575 14.00.1600 sas0maf alte 
800-1000 Ibs.... 15. (50-15.75 14.50-16.25 13. i 
e HEIFERS, Medium: | 
Dete atelae. te, Use 500- 900 Ibs.... 11.50-15. 2.00-14. .25-14.25 11.00-13.75 11. osm 
HEIFERS, Common: AQ 
au 
a 500- 900 Ibs.... 9.50-11.5 . . .00-11. 9.00-11.00 . 
6 D> e COWS, All Weights: Total 
y , : Good 3.50-14.! .75-138.5 .50-13.5 . 25-14. j 
. 4 Medium 12.50-13.: -12. 72 .25-11.50 2.2 . 
Cutter . ee §.00-12.5 8.25-10.5 ° -25-10.5 _ 
|: ee a gl oo 9 
BULLS (Ylgs. Excl.), All Weights: NEV 
Beef, good 13.50-15.25 13.00-14.00 13.00-14. 3.00-13.75 2. ; 
Sausage, good... 12.75-1: 50 12.00-13.00 2.00-13. 2.00-13. t Liv 
e fe ° Sausage, med.... 11.25-12.75 10.50-12. .25-12. .00-12. . 7 
HE high humidity constantly present in your pro- Saaaane ent. os City, 
“ ‘ 2 : ‘ common 9.00-11.25 8.50-10.50 50-10. 
duction operations is fatal to ordinary woods, which unsntee CATTL 
-_ ery y Steer: 
: ; , Good & choice... 14.00-16.00 14.50-16.00 13.50-15. .00-15.! ; Si 
quickly deteriorate under such extreme conditions Good & choice... 14.00-16.00 14.50-16.00 13.50-15.00 14.00-15. ‘ Rien 
The use of the Heartwood of Tidewater Red Cypress, Cal 6.00-10.00  7.00- 9. 50- 9.50 7. Cows, 
° P ° | CALVES: ulls, 
however, has proved itself practical and desirable. Good & choice... 13.00-15. 50-15. 3.00-15.00 ....-.flll CALYE: 
° . . Common & med. .00-13. .00-13.5 00-12... 9.00-13. ee “ 
This Tidewater Red Cypress Heartwood withstands 50- 9. tee Yetle 
abuses toa remarkable extent and is, in fact, classi- SLAUGHTER LAMBS AND SHEEP: HOGS: 
fied in the “Wood Handbook” of the U. S. Department | SPRING LAMBS: Gd. & 
“ Good & choice... .00-16.3: 5.00-15.5 b . 5.50-15.¢ 5. » 
of Agriculture as a species “durable even when used Med. & good.... 14.50-15.75 14. "75 13.75-15.00 14.25-15.25 13.764 — 
Sommon .50-14. -00-13. -00-13. 2.00-14. 2.. mb 
under conditions that favor decay.” LAMBS (Shorn): = 
3 & choice... Ewes, 
Write today for full information about TIDEWATER Red Cypress. ary . pom - roe Tete "50-13. sete ~ 
Common ll 75 -00-12. 2% ‘ Recs 
YLG. WETHERS: Stock ; 
a Tide i 
s c t d £ ie ed | Good & choice... .75-13.7: .25-14.65 ..2000e 
el Ui ewa er Td Medium & good.. ° ’ f 00-14.00  ..- +04 = Sy 
— veeK 
R E D S Y Pp R E Ss & “tne wood Eternal’ EWES: 
| Good & choice... . by [2 .25- 8. 7.25- 4 Hes Slabs 
. . Common & med.. .f 3.00- 7. .00- 7. 6.00- 7.4 . dle 
Can be Furnished Promptly from St. Louis Stock goat Total (4 
Quotations on wooled stock based on animals of current seasonal directs 
weights and wool growth. Those on shorn stock on animals with No. 1 Previons 


FLEISHEL LUMBER CO te Balad! 
bad Quotations on slaughter lambs and yearlings of Good and Choice and 4 a 

Medium and Good grades, and on ewes of Good and Choice grades, as c0 “| 

4235 DUNCAN AVE, « ST. LOUIS 10, MO. * NEwstead 2100 represent lots averaging within the top half of the Good and the top halt incl, 
the Medium grades, respectively. Quotations on shorn basis. *Inclu 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 
of livestock purchased for local 
slaughter at 15 centers for the week 
ended July 7: 


CATTLE 


Week Cor. 
ended Prev. week, 
July 7 week 1944 











5, Te 
istra. 

















~ Chicago ..---- 17,011 22,357 16,553 
m4 be Kansas City*.. 15,327 21,072 13,958 
= Take? ...... 15.021 22'105 14/738 
te | Bast St. Louis® 7,740 10,195 sn 
SSE TE St. Joseph... 31960 4.686 6,466 
55 only Sioux City. 8,623 11,046 6,685 
35 Wichita® ..... 1,304 2,016 4,836 
38 sah Philadelphia .. 2,253 21400 1,732 


Indianapolis .. 705 816 1,458 
New York & 

































Jersey City. 11,284 12,254 8,878 
c@ ota. City*... 3,826 4.175 10,231 
Cincinnati .... 4,191 5,115 3,426 
Denver .....-- 3,718 5,725 mee 
35-1458 St. Paul*® .... 11,617 11,765 9,584 
wo. kee ... g 2,08 3,013 
80 only Milwaukee ; 1,988 31 _ 3,013 
ean Total ...... 108,563 137,758 106,336 
og *Cattle and calves. 
3.80 only HOGS 
3-80 onl) HE Chicago ...... 16,935 21,994 108,155 
Kansas City... 6,466 295 2,739 
Omaha . 24,075 
— East St. Louis? 
St. Joseph. 





Sioux City. 

Wichita ...... 2 

Philadelphia .. 7,459 3,047 
Indianapolis .. 10,621 1 798 18,499 
New York & 

Jersey City. 28,554 31,703 42,161 
Okla. City.... “5.858 5,487 12,534 
Cincinnati .... 6,311 7,467 15,510 
i ceases 8,656 12,992 oe 
St. Paul...... 11,539 15,780 29,650 
Milwaukee ... 1,755 2,792 8,115 

Betal ...... 158,972 203,548 494,912 


Includes National Stock Yards, E. 
St. Louis, Ill., and St. Louis, Mo. 











Chicago ...... 2,275 





















Kansas City... 21,904 
EL: ¢eaese 14,177 
East St. Louis. 10,612 
15.50-16% St. Joseph..... 12,366 
Sioux City.... 5,355 
15.0088 Wichita ...... 805 
Philadelphia .. 2,297 
Indianapolis .. 2,182 
13.50-158 New York & 
13.50-168 Jersey City. 33,019 O48 
Okla. City.... .736 
Cincinnati ,290 
11.50-38 Denver ...... ean 
4 eae p 2.476 
Milwaukee "375 841 


















Total 122,815 169,483 160,242 





NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, July 9, 1945: 


















8.00-10.5 
CATTLE: 
Steers, gd. & ch...... $18.00@18.40 
1400-159 Steers, med. & gd.... 17.50@17.75 
9.50-148 Cows, com. & med.... 11.00@11.50 
7.00- Cows, can. & cut..... 7.00@ 9.50 
Bulls, com. & gd..... 14.25 
CALVES: 
Vealers, gd. & ch.....$ 18.60 
Vealers, com. to gd... oa. 00@ 18.00 
HOGS: 
Gd. & ch., 160-291 Ibs........ nom 
, ne LAMBS: 
) 12. Lambe, gd. & ch...........4- $17.00 
Lambs, med. & gd........... 16.00 
"ee pepecgceesene 13.00 
14.00-48 Ewes, med. to gd..........0 8.00 
12.25-) 


Receipts of salable live- 
stock at Jersey City and 41st 











; New York market for 
week ended July 7, 1945: 

5 | «(7.00 Cattle Calves Hogs* Sheep 

0 5. Salable .... 501 1,947 233 2,348 
Total (incl. 

sonal directs) .7,253 11,156 16,994 42,080 

th No. # Previous week : 

noice aad ee -. 735 2,914 338 2,059 


incl. ...7,167 11,349 17,074 38,657 
“Including hogs at 31st street. 
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CORN BELT DIRECT 


TRADING 


(Reported by Office of Marketing 
Services, War Food Administration.) 


Des Moines, Ia., July 
At the 19 concentration 


10.— 
yards 


and 11 packing plants in Iowa 
and Minnesota, hog prices 
were fully steady for the 


week. 


Hogs, good to choice: 





160-180 Ib a. 50@ 14.45 
180-240 Ib 14.20@ 14.45 
240-330 Ib... 14.20@14.45 
330-360 Ib 14.20@14.45 


Sows: 
270-360 Ib 
400-550 Ib 


Receipts of hogs at 
Belt markets for the 


peccccccccces $13.45@13.70 
pecccccetecce 13.45@ 13.70 


Corn 
week 


ended July 3 were as follows: 





This Same day 

week last wk. 
July 6. : 36,000 
July i 30,000 
July 9 32,800 
July 10 m 24,600 
ge er 21,300 Holiday 


RECEIPTS AT CHIEF 


CENTERS 
Receipts at leading 


mar- 


kets for the week ended July 
7 were reported to be as fol- 


lows: 


AT 20 MARKETS, 


WEEK 

ENDED: Cattle Hogs 
SO Fecveek 195,000 227,000 
June 30 ....256,000 285,000 
BOER wccccce 197,000 456,000 
BOE cweowces 172,000 508,000 
BOGE ceseses 218,000 446,000 


AT 11 MARKETS, 
WEEK ENDED: 


July 7 
June 30 
1944 


AT 7 MARKETS, 


WEEK 

ENDED: Cattle Hogs 
a Sewanee 147,000 166,000 
June 30 ....189,000 208,000 
BEGR <evcees 139,000 314,000 
ae 128,000 389,000 
BOGE vovesce 150,000 316,000 





ST. LOUIS HOGS 
JUNE 


Sheep 
212,000 
324,000 


265,000 


187, "000 


Receipts, weights and 


range of top prices for 
at St. Louis National 
Yards, Ill., for June, 
and 1944 as reported by 
Sparks and Co.: 


June 
1945 
Total receipts ..... 147,507 
EV. Wi, BBs coes 243 
Top prices: 
Highest «++0-$14.70 
BOO ccevcce - 14.70 
Average Cost 14.65 





hogs 
Stock 
1945, 
H. L. 


June 
1944 


282,025 


PACIFIC COAST LIVESTOCK 
Receipts for five days end- 


ed July 6: 


Cattle Calves Hogs Sheep 
Los Angeles..6,817 770 765 468 
San Fran..... 1,644 249 1,488 17,176 
Portland ....1,665 300 380 3,115 


AMISON- 


BUILT COLD STORAGE DOORS 





EDWARD KOHN Co. 


3843 EMERALD AVE., CHICAGO 9, ILL., Phone: YARds 3134 


Our 20 Years’ 


Experience 
is 
Your GUARANTEE 


of Expert Handling of 
BEEF - PORK 
VEAL - LAMB 
Straight or Mixed Cars 
AMPLE COOLER FACILITIES 
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OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 























[SWVE STEAM, PowER, UBOR] | | THE E., K AHN’SSONSCO, 
MaM HOG CINCINNATI, O. 


REDUCES COOKING *‘AMERICAN BEAUTY’’ 
TIME . .. LOWERS HAMS AND BACON 


RENDERING COSTS Straight and Mixed Cars of Beef, 











reduced to small, uniform pleces that readily Veal, Lamb and Provisions 
Greatly reduced cooking time saves steam, 


Represented by 
the capacity of the melters. If you are interested BOSTON 9—P. G. Gray Co., 148 State St. 


f CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bidg. 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
MITTS Pood M hed act . PHILADELPHIA 6—Earl McAdams, 204 Walnut Place 
hinery w a . . St. S.W. 
1001-51 S. WATER ST., SAGINAW, ’ ASHINGTON 4—Clayton P. Lee, 1108 F. St. S.W 














= 











taal 





HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS : The Original Philadelphia Scrapple 
BEEF - VEAL +- PORK - LAMB : 


TELIN' 
HUNTERIZED SMOKED AND CANNED HAM e h y ohn J. Felin& Co. in. 


Pork and Beef Packers 
“Glorified” 





4142-60 Germantown Ave., Philadelphia, Pa. 




















BEEF + PORK «+ VEAL «© LAMB 
HAMS = BACON + SAUSAGE 
LARD - CANNED MEATS « Sheep, hog and beef casings 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 
Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 
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HAMS - BACON - LARD - DELICATESSENS "" 











PACKERS' 
PURCHASES 


ses of ay ay 8 by poche 

cipal centers for the week end- 

* Pgatarday, , 1945 (including 
),a to THE NA- 
TIONAL PROV ISIONER: 


CHICAGO 
our and Company, 390 hogs and 
1,908 shippers; Swift & Company, 
d 965 shippers; Wilson 
hogs; Western Packing 
Ge Inc., 536 hogs; Agar Packing 
’ 1,085 hogs; Shippers, 5,233 hogs; 
Sooo 13,897 hogs. 
Total: 36,291 cattle; 2,476 calves; 
22,168 hogs; 2,646 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 
o Be 540 1,363 4,821 
964 3, 
1,244 6,106 
950 1,367 
. 6,128 1,945 6,101 


. 12,28 6,466 


OMAHA 


Cattle and 
Calves Hogs 


Cattle and calves: Kroger, 789; 
Nebraska, 377; Eagle, 23; Greater 
Omaha, 55; Hoffman, 63; Rothschild, 
$34; Roth, 141; South Omaha, 1,079; 
Merchants, 33. 
Total: 16,600 cattle and calves; 
15,968 hogs; 5,853 sheep. 
E, ST. LOUIS 
Cattle Calves Hogs 
. 1,209 _ 673 3,477 
58 1,826 2,349 
o-. 2,887 
283 
917 
1,170 
355 
2 7,191 
283 1,350 154 


--10,401 5,694 19,429 10,744 


2,91 


8ST. JOSEPH 
Cattle Calves Hogs 
. 1,475 563 4,601 
-- 825 368 4,001 
Others ... 2,428 211 1,190 
Total ... 4,728 1,142 9,792 


Not including 3,061 hogs and 4,155 
sheep bought direct. 


SIOUX CITY 
Cattle Calves 


- 3,078 75 
-- 3,704 41 
- 3,131 38 
om 4 

235 eee 


- -22,260 158 17,445 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
- 1,075 712 532 1,050 
834 857 565 1,017 
217 4 813 eee 
+ 2,126 1,578 1,410 2,067 
Not including 79 cattle, 48 calves, 
4,448 hogs and 4,541 sheep bought 


DENVER 
Cattle Calves Hogs Sheep 
391 --. 8,052 2,361 
837 ° 
345 1,244 
Others ... 1,890 173 "774 3859 


Total ... 3,463 817 8,487 5,369 


CINCINNATI 
Cattle Calves Hogs 
, — 
200 
1,458 
1,877 
re 


Pe oe 6 ese 
ippers .. 69 914 1,278 
Others ... 1,285 492 516 48 


155 


Total ... 1,976 1,567 7,815 2,463 


Not including 2,685 cattle and 676 
ogs bought direct. 


8ST. PAUL 

Cattle Calves 

Armour .. 1,229 1,386 
Cudahy ... 

Swift .... 1,537 1,767 

Others ... 6,155 982 


Total ... 9,477 4,993 


WICHITA 
Cattle Calves 
Cudahy ... 401 301 763 
Guggenheim 310 eee eee 
unn- 

Ostertag. 79 ove 32 
Dold ese eve 456 
Sunflower. 35 ove 31 
Pioneer ... coe eee coe 
Excel .... 178 cee ees 
Others ... 562 cee 462 


Total ... 1,565 301 1,744 


FORT WORTH 


Cattle Calves Hogs 
Armour .. 1,118 807 524 24, oes 
Swi cone Wy 1,021 568 2 
275 20 137 eee 
City 327 15 72 ose 
Rosenthal . 92 14 31 22 
Total ... 3,437 1,891 1,363 45,947 


TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
July 7 week 1944 
121, 04 bg 602 106,169 
116,203 7,956 343,926 

- 71,975 ist. 834 154,550 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stock Yards for current 
and comparative periods. 


RECEIPTS 
Cattle Calves Hogs Sheep 
.-12,911 540 9,813 5,181 
1,491 439 8,844 3,037 
271 4, 3,456 
17,840 811 8,754 628 
pecs 4,012 901 13,664 4,489 
. -12,300 700 11,000 5,000 


..87,752 2,412 33,418 15,117 
1,800 ag = 13,820 
3,468 7 0 13,019 
os 161 73, i02 15,782 
*Including 533 ttle, 43 calves, 
.665 hogs and 12, 888 sheep direct to 
packers. 
SHIPMENTS 
Cattle Calves Hogs Sheep 
64 621 14 
= 1,553 3 
649 
1,770 
1 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chi- 
cago packers and _ shippe ers week 
ended Tuesday, July 10, 


Week ended Prev. 
July 10 week 


Packers’ purch.....17,859 12,874 
Shippers’ purch.... 4,872 3,596 


16,470 


Buy United States War 
Bonds and Stamps! Buy them 
often to insure Victory in the 

Pacific. 
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WYGRADE > 


Famous 
corned Bee! 
and Tongue> 


CONSULT US 
BEFORE BUYING 
OR SELLING 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street. New York, N. Y 











"EM FLYING S 


Howe is backing the war SN 
fort by making critical parts 
for B-29 Superfortresses, P-51 
Mustangs, and DeHaviland 
Mosquito Bombers. 


WE KEEP ‘EM RUNNING 


Howe is also backing up the home front by promptly and 
ff old refrigerating equipment. Since Pearl 
Harbor we have led ovr production of new refrigerating 
equipment in addition to a heavy schedule of war production 

work. Through careful planning we are fully serving Uncle 
Sam and our many customers too . . . in repairs, repair 
ports, and new equipment. Write us about your needs. 


HOWE ICE- MACHINE COMPANY 
2827 MONTROSE AVENUE CHICAGO 18, ILLINOIS 











Finer Flavor trom the Land O’Corn! 
Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 











Wilmington Provision Company 


Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 
U. 8. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 











COOLING & FREEZING U 
CHICAGO 














PHILADELPHIA BONELESS BEEF CO. 
223 Callowhill Street * Philadelphia 23, Pa. 
RECEIVERS OF 
Straight and Mixed Carload Shipments 


BEEF ano PORK 


B.A.1.EST.13 




















Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 











—_—-. 











THE 


CASING HOUSE 


Berartn. Levis Co., Inc. 


ESTABLISHED 1682 


CHICAGO 
AUSTRALIA 


LONDON 
WELLINGTON 


mEW yYoRK 
BUENOS AIRES 








MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the Office of Marketing Services, WFA.) 
WESTERN DRESSED MEATS 



































New York Phila. ieee 
STEERS, carcass Week ending July 7, 1945..... 5,381 1,550 
Week previous 3,026 ,885 
Same week year ago 4,473 ,»T41 nee 
COWS, carcass Week ending July 7, 5 904 577 
Week previous 807 
Same week year ago 2,104 1 a 
BULLS, carcas Week i 7 5 64 
carcass La ending July 7, = ASSIST! 
eek previous 5 Packing 
Same week year ago 444 years’ @: 
’ * - ia ae - small pl 
VEAL, carcass Week ending July 7, ann 5,939 731 W-175, 
Week previous 6,462 778 Dearborn 
Same week year ago 6,034 1,393 
LAMB, carcass Week ending July 7, 1945..... 22,951 6,446 
Week previous ; 76 5,988 SALES | 
Same week year ago 15,367 8,300 — | 
MUTTON, carcass Week ending July 7, 1945..... 5,482 1,307 nae 
Week previous 5,889 1,004 = St. 
Same week year ago 6,600 2,454 
PORK CUTS, Ibs. Week ending July 7, 657,730 £18,342 
Week previous 973,965 241,463 PLANT 
Same week year ago ,563,529 483,012 varied e 
Sats ficiently 
BEEF CUTS, Ibs. Week ending July 7 218,724 THE N. 
Week previous 357,238 born St. 
Same week year ago 
LOCAL SLAUGHTERS WANTE 
CATTLE, head Week ending July 7, 1945..... 2,253 ager of 
Week previous 2,2 2,400 or west 
‘Same week year ago 8,878 1,732 = 
CALVES, head Week ending July 7, 1945..... 8,2 1,024 
Week previous 88% 824 __ 
Same week year ago 10,618 1,997 
HOGS, head Week ending July 7, 1945 28,58 7,459 = 
Week previous 31,708 8,388 
Same week year ago 12 13,047 pm HOG FI 
SHEEP, head Week ending July 7, 1945..... 33,019 2,297 &. es 
Week previous 42,889 1,735 ose operation 
Same week year ago 46,924 2,527 oe ge 
Country dressed product at New York totaled 2,459 veal, 19 hogs and 18 oe nna 
lambs. Previous week 3,981 veal, 4 hogs and 216 lambs in addition to thi im ss 
shown above. : 
WEEKLY INSPECTED SLAUGHTER WANTE 
in Monte 
Inspected slaughter at 32 centers for the week ended July living 
7 was considerably below last week and a year earlier for al niaimun 
classes of livestock. Approximately 110,000 fewer hogs wer iw 
slaughtered than a week ago and about 320,000 fewer thana 
year earlier. Decline in kill of cattle, calves and sheep was 
less sharp but considerable, compared with a week earlie B ywayrp 
and a year ago. handle s 
; } z perienced 
NORTH ATLANTIC have goo 
Cattle Calves Hogs os W-178, 1 
New York, Newark, Jersey City 11,097 8,244 28,475 82) Dearborn 
Baltimore, Philadelphia , 3g 15,123 1,96 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis ,983 29,177 4,0 
CE MED os dscecsqccecorsccscons 21,758 55,349 34,15 [ WANTE 
St. Paul-Wisconsin Group’ 49,501 16 Illinois + 
St. Louis Area? 9,38 work. § 
Sioux City 58 employm 
Omaha 25,08 THE N:z 
Kansas City ‘ wei 20keeneee 30,551 born St., 
Iowa & So. at Poe ow : 3,871 27,18 
SOUTHEAST* 3,494 18 
SOUTH CENTRAL WEST® ' 5,658 66,3 — 
” 7 : 7” WANTE! 
ROCKY MOUNTAIN® t 187 996 TE devartme 
PACIFIC™ 5, 2,860 406 slaughter 
— plant in 
148,216 57,853 316,70 PROVIS! 
Total prev. week 7 69,780 37440 I, 
RE a ee 157,892 87,252 329,88 
1IncIudes St. Paul, S. St. Paul and Newport, Minn., ators, Milwaukee, 
Green Bay, Wisc. *Includes St. Louis National Stock Yards, E. Louis, Hl, 
and St. Louis, Mo. "Includes Cedar Rapids, Des Moines, Fort Dodge. Mason WANTE: 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Ia Stuffer ; 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahasset, manent 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, —s 3 Harris 
5Includes S. St. Joseph, Mo., Wichita, Kan.,.Oklahoma City, Okla., Ft. Wi 
Texas. *Includes Denver, Colo., Ogden and Salt Lake, Utah. ‘Includes I@ ti 
Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 
SOUTHEASTERN RECEIPTS 
° P - ‘ 3 
Receipts of livestock as reported by the War Food Admit ‘ 
istration, at eight southern packing plants located at Albany, 
Columbus, Moultrie, Thomasville, and Tifton, Ga.; Dothal, 
Ala.; Jacksonville and Tallahassee, Fla.: I 
Cattle Calves Hogs Sheep 
Week ended July 7 870 3,886 w 
DEE MOEN vivenscdteasthniatekanase woe 02,211 862 4,373 6 — 
Last year 496 10,249 & 
The WN; 
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(LASSTFIED ADVERTISEMENTS 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER 


Position Wanted 


— 


Help Wanted 


Plant Wanted 





ASSISTANT MANAGER OR SUPERINTENDENT: 
Packing house and rendering plant man with 20 
ears’ capertense on ———_ wants position in 

plant. Good refer Eastern territory. 
W-175, THE NATIONAL "PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





SALES REPRESENTATIVE with ten years’ back- 
nd contacting eastern packing and sausage 
making trade, desires connection with supplier. 

Excellent sales record and top references. W- 156, 

my a oo PROVISIONER, 407 8S. Dear- 

, Chicago 5, Ill. 





PLANT SUPERINTENDENT with long and 
varied experience all operations. Can operate ef- 
ficiently and economically. Good references. W-163, 
THE NATIONAL PROVISIONER, 407 8S. Dear- 
porn St., Chicage 5, Ill. 





WANTED: Position as manager or poten man- 
ager of small or medium sized plant, mid-west 

west preferred. W-176, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, 
Il. 





Help Wanted 





HOG FLOOR FOREMAN: Experienced in both 
killing and cutting operations. Prefer man with 
some knowledge of casing room and beef floor 
operations. Federally inspected plant located in 
central Ohio. Give details of past experience, age 
and salary expected. W-174, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, 
Il. 





WANTED: Experienced working sausage foreman 
in Montana town. Good working conditions. Mod- 
ern equipment. Post war steady job. Can furnish 
living accommodations. Wage basis union scale 
minimum. Overage depending on ability. Write 
W-181, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





WANTED: Good capable working foreman to 
handle slaughtering department, one who is ex- 
perienced in all slaughtering operations. Must 
have good normal habits and be willing to work. 
W-178, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





WANTED: Chopper man and stuffer 


in central 
Illinois sausage plant. 


One who is not afraid of 
work. State age, family and draft status, past 
employment, and salary expected. Write W-170, 
THE NATIONAL PROVISIONER, 407 8S. Dear- 
born St., Chicago 5, Ill. 





WANTED: White or colored men for slaughtering 
department. Must be thoroughly experienced in 
slaughtering cattle, hogs, veals and lambs. Small 
Plant in south east. W-179, THE NATIONAL 
a OneR, 407 8. Dearborn St., Chicago 5, 





WANTED: Experienced help in sausage kitchen. 
Stuffer and other experienced help needed. Per- 
meat positions. Rockford Wholesale Beef Co., 
3 Harrison Ave., Blackhawk 700, Rockford, Ill. 





RENDERING SUPERVISOR 


A large eastern renderer requires the services of 
a competent supervisor in their rendering opera- 
tion. Applicant should be thoroughly familiar 
with all operations = picking up raw materials 
to the completed product of tallow, grease, tank- 
age and meat scraps. Contemplated duties at 
present will be to reorganize this present de- 
partment as it now stands, to make definite rec- 
ommendations towards improvement and prepare 
the way for a complete modernization program 
consisting of new equipment and buildings where 
necessary. All replies will be treated in con- 
fidence and applicants should write only to R. 
L. MeTavish, Germantown, Ohio. This is a per- 
manent position and applicants should state sal- 
ary desired, previous experience and any other 
pertinent data. 








CATTLE BUYER: Wanted by large concern for 
Chicago opening. Must have experience in buying 
for slaughter, country buying, and buying on 
terminal markets. Prefer man 30-40 with ex- 
pe in - ¥ area. This permanent position 
offers = salary and attractive future. Reply 
in confidence, giving age, education, no 
history and earnings. W-164, H 


ATIONAL 
es ISIONER, 407 S. Dearborn St., 


NOnicage 5, 


WANTED TO LEASE: Small packing or slaughter- 
ing house with B.A.I. inspection for slaughtering 
cattle or cattle and hogs. W-165, THE NATIONAL 
Fleas ee 407 S. Dearborn St., Chicago 5, 





WANTED: To buy or lease, small [ny pions 
with B.A.I. soy - a ag ng hogs a 
cattle. W-138, THE NA NAL PROVISIONER, 
407 S. Dearborn 8t., aa 5, Ill. 


Plant for Sale 


FOR SALE: Small packing plant with retail mar- 
ket and 180 capacity food locker plant combined. 
In small city in central Oklahoma. This business 
has been established 22 years and reason for 
selling is the owner wishes to retire. FS-171, 
THE NATIONAL PROVISIONER, 407 8S. Dear- 
born St., Chicago 5, Ill. 











FOR SALE: Established packing house located in 
intermountain state. Plant fully equipped. Weekly 
kill 150 cattle, 200 hogs, 50 veal, 100 lambs. 10 
to 15,000 Ibs. sausage. Four trucks. Reason for 

sale, owners wish to retire. FS-122, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Il. 





Equipment for Sale 





WANTED: Manager for beef, veal and lamb 
slaughtering plant in New York, with practical 
experience and thorough knowledge of all opera- 
tions including live stock buying, slaughtering, 
all phases of the industry. Give complete in- 
formation as to age, experience and salary. W-177, 
THE NATIONAL PROVISIONER, 407 8. Dear- 
born St., Chicago 5, Ill. 





CATTLE BUYER: Wanted for Omaha area. Should 
have wide experience in buying for packers and be 
good judge of grade and yield. This is an at- 
tractive opportunity for man 35-40 with required 
qualifications. Write | giving age, see 
and salary expected. W-169, THE TIONAL 
oe 407 S. Dearborn 8t., "“Ginas 5, 
1 





PRODUCTION SUPERINTENDENT: Wanted by 
large mid-west sausage manufacturer. Must know 
the sausage business and be able A. handle help. 
Give ca of past experience, and salary 
Gn tor W-106, THE NA TIONAL “PROVISION. 
407 S. Dearborn St., Chicago 5, IIL 





OPENING FOR: Experienced casing salesman to 
cover Minnesota, Wisconsin, Iowa, Nebraska, and 
Western Illinois. Full line. Replies confidential. 
W-149, THE NATIONAL PROVISIONER, 740 
Lexington Ave., New York 22, Y. 





wee pm FOREMAN: For eastern plant. 

rtunity for right man. W-168, THE 
NATIONAL PROVISIONER, 740 Lexington Ave., 
New York 22, N.Y. 





SKINNER WANTED: Good opportunity for ex- 
perienced, industrious man. W-180, THE NA- 
TIONAL PROVISIONER, 740 Lexington Ave., 
New York 22, N.Y. 





BUY—BUY—BUY—BUY—BUY 


Buy United States War Bonds and 
Stamps! Buy them often to insure Vic- 
tory for Freedom. 





MEAT PACKERS—ATTENTION 


FOR SALE: 1-Anderson #1 expeller, 15 H.P. 
A.C. motor; 1-Meekin crackling expeller; 2-4x8 
and 4x9 lard rolls; 1-Brecht 1000 lb. meat mixer; 
1-4’x12’ mechanical cooker; 1-341 meat gate: 
1-#27 Buffalo silent cutter; 1-Brecht 

sausage stuffer; 1-Creasy #55 and 1-Victor #3 
ice breaker. Send us your inquiries. WHAT 
HAVE You FOR SALE? Consolidated Products 
Co., Inc., 14-19 Park Row, New York City 7, N. Y. 





150 ham molds 8/10% & 10/12%, new, 35 loaf 
molds 6% capacity, new. 50 ham and bacon trees. 
used. Elec. ham pumps, new. Tracks, hangers 
and switches, etc. Priced to sell. 


Chas. Abrams 68 N. 
Walnut 6685 


2nd St. 
Philadelphia 6, Pa. 





x~* * *k * 


YOU'LL GET & 








No matter what you may want or need, your 
message will reach the entire packing industry 
in this section. Why not see for yourself by 
advertising on this page? You appeal directly 
to interested prospects. 
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Wisecracks about retail butchers and their valiant attempts 
to placate meat-hungry customers are a dime a dozen these 
days, but the following verse, which appeared originally in the 
Trenton Republican Times, struck us as a bit “different’’: 


She went to the butcher’s 

For spareribs and suet, 

But found that some others 
Had beaten her tuet. 

She said she would settle 

For sausage or liver; 

The butcher insisted 

He had none to give ’er. 

She pleaded for pork chops— 
For meat balls — for mutton. 
The butcher said: “Lady, 

I just atn’t got nutton.” 


xk kk 


It’s a good story—about the Naval officer’s young wife who 
took a country place in New Hampshire last summer. She 
found herself confronted with a garbage disposal problem and, 
upon the advice of a friend, purchased a pig for $1.50 from a 
neighboring farmer. At the end of the summer she asked the 
farmer if he would buy the pig back. Upon his inquiry of how 
much she wanted for the animal, she, wishing to be very fair, 
said that “having had the use of the pig all summer, thought 
that 75c would be about right.’”’ If we know our New England 
farmers, he accepted the offer right there. 


xk * 


Hmm? William McGaffin of the Chicago Daily News For- 
eign Service, reporting from Australia on the drought there, says 
that strong winds have caused the freakish death of many 
sheep. Flying sand has settled in their collars and the first 
light rains have hardened it to a crust weighing sometimes 20 
Ibs. With their necks rigid in this “plaster cast,’”’ the sheep have 
been unable to graze, even when fodder could be found, and 
have starved. 


kkk 
Out of the Past... 


[Based on information from the files of THE NATIONAL PROVISIONER] 


Thirty-one years ago—the exact date was July 11, 1914— 
Tue NaTIONAL PRovIsIONER called attention to the “approach 
of the season when-complaints begin to increase among pork 
packers as to sour meats.” Admitting that the problem was 
‘a vexing one,” the PRovisIoNER recalled that “there was a time 
when souring was more easily fought, and when there was a 
great deal less of it than there is today. That was before the 
faddists discovered that borax was a ‘poison.’ It is admitted 
by all the experts that there is nothing superior to boric acid 
for preventing stringy and ropy pickle. As an antiseptic it is 
invaluable. But it was not known to our grandmothers and 
therefore there must be something sinister about it. The result 
in over-salty meats, increased souring and other troubles is 
common knowledge among curers. Perhaps someday we will 
be permitted to utilize this harmless and effective ingredient 
in the curing process.” 
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While every precaution is taken to insure accuracy, we cannot guar 
antee against the possibility of a change or omission in this inde# 








The firms listed here are in partnership with you. The products © 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which yeu 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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